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DAIRY PRODUCTS 


All of the recipes in this book were originated, tested, and proved prac- 


tical by the Staff of the Sealtest Laboratory Kitchen. For additional 


information or advice, address 230 Park Avenue, New York City, N. Y. 
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She Sealbest Book of Tegjye: 


\ \ E BELIEVE the American home hascome into itsown again. 
Whether it be due to the lean, tough years behind us, or to a purging 
of our spirit following post-war splurges, or to any number of rea- 
sons—we don’t know. But, the steady flow of letters into our 
Sealtest Laboratory Kitchen and the personal contacts which our 
staff makes in various sections of the nation, all point to a renewed 
home-consciousness. 


ONE 


Building surveys may show that a 
larger percentage of the country’s 
houses need modernization, remodel- 
ing, repainting. But such things don’t 
make a home. 

We like to think that the “‘heart’”’ of 
any home is its kitchen. The family’s 
health, spirit, song and laughter— its 
success in entertaining friends, its 
parties—all have their origin in the 
Kitchen. And we, here in our own 
Sealtest Kitchen, find a huge increase in the ‘‘chome-makers’’”’ desire 
for new ideas; modern methods of serving; original recipes and 
menus. 

That is one reason for this collection of recipes which we have 
originated, tested and compiled for your use. We trust that some of 
them will find ‘‘a happy ending’”’ at your table. We hope that this 
limited selection will suggest others which will give ‘‘sparkle’’ to 
your meal-planning, and to those many formal and informal affairs 
which so frequently occur. 

The Sealtest Laboratory Kitchen, at 230 Park Avenue, New York 
City, was created for your service. Its primary purpose, of course, 
is to stimulate the use of more dairy products—milk, ice cream, 
cream, butter, cheese, buttermilk, sour cream— in your daily recipes. 

We know that this increased use of dairy products in meals 
supplies added nourishment as well as enhanced taste-appeal. We 
know that most families—the grown-ups as well as the youngsters— 
need more of just this sort of nourishment. And, there are no finer 
foods, as your own doctor will tell you, than milk, ice cream, and 
such foods. So, at all times, you will find our able staff—including 
former editors of leading national publications, college instructors 
in dietetics, home economists—at work developing deliciously 
nutritive recipes. Practical menus, for individual households as 
well as for clubs, churches, schools, are part and parcel of the 
Sealtest Kitchen’s daily schedule. 

We have advised thousands of inquiring women on matters of 
nutrition and diet. Our ever-increasing mail comes from thousands 





att "= 


5 ° ape ag at « 


4 
_ nt 


of points around the country; and we take pride in personally 
answering these inquiries. 

This Book of Recipes and Menus illustrates one very important 
rule that guides our planning and testing and perfecting. That is, 
Economy. The majority of these recipes, as you will perceive, are 
gauged to fit the restrictions of limited budgets. That has always 
been our rule—so evident in the many, many millions of books, 
booklets, folders, and bottle hangers, distributed to our clientele. 

Another fascinating department of our work, made visible here 
through many of the lovely direct-color photographs, is the table 
settings and appointments. It is ever our aim to “‘glorify”’ specific 
dishes or complete courses with the newest trend in china, silver- 
ware, napery, and table accessories. For, we firmly believe that the 
subtle use of fine table things, of alluring decoration, of suave color- 
ing—these additions can ‘‘make or break’’ a meal! 

Now, if you will spare a few more minutes we’d like to tell you 
the “‘best part’’ of our story—for, our Kitchen’s service is only a 
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minor portion of its importance to you and to the millions of women 
who draw upon it. 

The real thing that distinguishes us from any other experimental 
kitchen is the fact that we are an integral member of the famed 
Sealtest System of Laboratory Protection—and, our daily work 
draws upon the scientific knowledge and experience of the Sealtest 
scientists. 

The Sealtest System, founded but a few years ago, has taken a 
position of leadership in the dairy industry. Based upon more than 
one hundred modern chemical and bacteriological laboratories 
owned and operated by the dairy and ice cream companies which are 
subsidiaries of National Dairy Products Corporation, this System 
has gained a high place in national good-will. Its chemists, biologists, 
laboratory technicians total several hundred. It is headed by one of 
the country’s foremost food scientists. 

But, the major factor which makes the Sealtest System of such 
practical value, is the fact that it operates as a unit! Its supervision 
and control over every member Company starts from a central 
group. There is a constant process of checking and double-checking 
to give added assurance of the purity, quality and wholesomeness 





of the dairy products entitled to bear the coveted Sealtest Symbol. 

Think of this:—the scientific efficiency which you may observe in 
any nearby Sealtest-supervised milk or ice cream plant, does not 
depend solely upon the efficiency of the Sealtest laboratory and its 
staff, located there. They are, of course, capable organizations doing 
a top-notch job. But they are not alone. 

Those men are an active part of the whole Sealtest System. 
They draw upon its pooled knowledge and experience. They often 
pass problems along for solution to the two fine Research Labora- 
tories located at Baltimore and Chicago. In turn, your local Sealtest 
representatives share any unusual findings with the other member 
laboratories or companies of the System. 

There you have it—one of the chief distinguishing advantages of 
this scientific service! It’s an advantage which no single laboratory, 
no matter how fine, can match. The Sealtest method of supervising 
the many various affiliated units really represents a method of 
double checking. Reports of local tests; reports on plant sanitation 
and ‘‘housekeeping’’; reports on employee health and so forth— 
these come at regular intervals to Zone ‘“‘control’”’ laboratories, and 
in turn to Sealtest Headquarters. 

Advice and counsel from reputable food scientists, plus the latest 
findings in the field of dairy science—those benefits are available 
regularly to each member laboratory and plant in the System. Such 
a conscientious method of control and supervision, able to draw 
upon the knowledge and resources of the groups of chemists and 
bacteriologists in the Sealtest Research Laboratories, certainly 
means much to the women who have learned what Sealtest super- 
vision means. 

Throughout the many territories served by Sealtest-supervised 
companies, you will see dealers displaying the well-known red-and- 
white Sealtest symbol. To many families it has become a guide, an 
assurance that the ice cream or dairy products, which it stands 
behind, are the wholesome, pure, delicious sort of foods those 
families want. Surely a reputation like that is secured only by 
keeping faith with the public. Surely the reasons behind that 
reputation are well-worth your investigating! 

The methods used throughout the Sealtest System are neither 
secret nor mysterious. By visiting any Sealtest-supervised plant you 
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can see this checking and control at work. And every one of these 
many plants is eager to have you visit at any time. We feel that 
your better knowledge of Sealtest will lead you to insist upon 
Sealtest-supervised products. But if you can’t reach such a plant 
and make such a visit, write us for desired information on the 
Sealtest System or Sealtest Kitchen. 

We of the Sealtest Laboratory Kitchen would welcome your visit 
at any time. A great many of our friends and acquaintances have 
visited us, and we’d like to have many, many more. Whenever you 
are in New York be sure to visit the Sealtest Kitchen at 230 Park 
Avenue. Being a part of the Sealtest System we, naturally, have 
used Sealtest-supervised dairy products and ice creams in develop- 
ing our recipes. We believe that you will get the best results if you 
follow our methods. Insist on securing Sealtest-supervised products. 
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= of persons will still vote breakfast as one of their three 
favorite meals. Yet, if you think back over a few thousand break- 
fasts, you will probably be amazed at the startling sameness—the 
complete dearth of novel dishes—in those meals. Why? Is it due to 
lack of leisure? Then, wake up the family a few minutes earlier. We 
think the breakfast-time should have a new importance—sending 
the bread-winners off to “‘win a little better’’; giving the home- 


makers fuel for their tasks; swinging those schoolish youngsters into 


a healthier tempo. It’s simple enough—-and fun. We have a few 


Menus 


Grapefruit 
* Corn Cake Sausage Towers 
Coffee with Cream 





suggestions here. 





Ready-to-Serve Cereal with Raspberries and Cream 
* Creamed Chipped Beef and Eggs on Toast 
* Hot Cocoa Coffee with Cream 


*Indicates recipes in this book. SEVEN 





MENUS 


Stewed Prunes 
Link Sausage 
* Sour Cream Waffles Maple Syrup and Butter 
Coffee with Cream 





Pineapple Juice 
* Oatmeal Cooked in Milk 
Crisp Bacon * Cherry Muffins and Butter 
Coffee with Cream 





Baked Apples Cream 
* Griddle Cakes 
Frizzled Ham Honey or Maple Syrup and Butter 
Coffee with Cream 





Sliced Oranges 


Ready-to-Serve Cereal Cream 
* Baked Eggs 
* Bacon Bran Muffins Butter 


Coffee with Cream 





Stewed Apricots 
* Creamy Ham Hash 
* Popovers Butter 
Coffee with Cream 





Orange Juice 
* Creamed Sausage with Eggs 
* Buttermilk Corn Muffins Butter 
* Hot Cocoa Coffee with Cream 





Grapefruit Juice 


Hot Cereal Cream 
* Eggs Poached in Milk on Toast 
* Orange Filled Coffee Ring Butter 


Coffee with Cream 


EIGHT 





Loreakfasle 


Sour Cream Waffles—Recipe on page 10 


Cereal with Sliced Bananas Cream 
* Sausage Roll Ups 
Apple Butter Coffee with Cream 


Tomato Juice 
* Omelet with Creamed Kidneys 
* Toasted English Muffins Butter 
Coffee with Cream 


* Indicates recipes in this book. 








CORN CAKE SAUSAGE TOWERS 


11% cups flour 

34 teaspoon salt 

214 teaspoons baking powder 

3 tablespoons butter 

2 eggs 

1 cup milk 

11% cups cooked or canned whole 
grain corn 

114 pounds sausage meat 


Mix and sift the flour, salt and baking 
powder. Add the melted butter to the 
slightly beaten egg yolks, add milk and 
drained corn and stir into the dry ingre- 
dients. Mix just enough to moisten. Fold 
in the stiffly beaten egg whites and bake 
on a hot griddle. This recipe makes 18 
small cakes. Make 12 thin patties of the 
sausage and fry until browned on both 
sides. Drain and stack 3 griddle cakes and 
2 sausage patties in 3-decker-sandwich 
fashion. Serve with Horseradish Sauce 
made as follows: 


3 tablespoons butter 

4 tablespoons flour 

2 cups milk 

l4 to 34 teaspoon salt 

Few grains pepper 

1 tablespoon prepared horseradish 


Melt the butter in a double boiler, add the 
flour and mix well. Add the milk gradually 
and cook, stirring constantly until thick- 
ened. Add the salt, pepper and the well 
drained horseradish. Serves six. 


HOT COCOA 


4 tablespoons cocoa 
4 tablespoons sugar 
lf teaspoon salt 

1 cup hot water 

4 cups milk 


Combine the cocoa, sugar, salt and water 
in the top of a double boiler placed directly 
over the heat. Heat, stirring constantly 
until the mixture comes to a boil. Lower 
the heat and cook for 2 minutes, stirring 
constantly. Place over hot water and stir 
in the milk. Heat thoroughly and pour 
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into cups or chocolate pot. If desired top 
with whipped cream. Serves six. 


CREAMED CHIPPED BEEF 
AND EGGS ON TOAST 


21% tablespoons butter 
3% tablespoons flour 
2 cups milk 

l4 pound chipped beef 
Buttered toast 

4 hard cooked eggs 
Parsley 


Melt the butter in a double boiler, add the 
flour and mix well. Add the milk gradually 
and cook, stirring constantly until thick- 
ened. Add the chipped beef, cut in pieces, 
reheat and serve on the toast. Garnish with 
sliced or quartered eggs and parsley. This 
will serve six. 


OATMEAL COOKED IN MILK 


1 quart milk 
1 teaspoon salt 
1 cup oatmeal 


Scald the milk in a double boiler. Add salt 
and oatmeal and stir gently for 5 to 10 
minutes or until it begins to thicken. Cover 
and cook for 5 or 10 minutes longer. 
Serves six. 


SOUR CREAM WAFFLES 
Illustrated on page 9 


1 cup flour 
34 teaspoon baking powder 
l4 teaspoon soda 
34 teaspoon salt 
3 tablespoons butter 
1 egg 
1 cup thick sour cream 
_ 4 cup milk 


Mix and sift the flour, baking powder, soda 
and salt. Add the melted butter to the well 
beaten egg yolk and add the sour cream 
and milk. Stir into the dry ingredients 
mixing just enough to moisten. Fold in the 
stiffly beaten egg white and bake on a hot 
waffle iron. Makes four large waffles. 





GRIDDLE CAKES 


2 cups flour 

1 teaspoon salt 

3 teaspoons baking powder 
1 tablespoon molasses 

4 tablespoons butter 

2 eggs 

114 cups milk 

Butter 

Honey or maple syrup 


Mix and sift the flour, salt and baking 
powder. Stir the molasses and melted but- 
ter into the slightly beaten egg yolks and 
add the milk. Add to the dry ingredients, 
mixing just enough to moisten. Fold in the 
stiffly beaten egg whites. Bake on a grid- 
dle. Serve with butter and honey or maple 
syrup. Makes 8 large griddle cakes. 


BAKED EGGS 


34 cup cream 

6 eggs 

Salt and pepper 

114 cups soft bread crumbs 

6 tablespoons butter 

l4 cup grated American cheese 


Pour the cream into a buttered shallow 
baking dish. Place the eggs in the cream, 
sprinkle with salt and pepper and top with 
crumbs, mixed with the melted butter and 
the cheese. Bake in a moderate oven 
(325° F.) for 15 to 20 minutes or until the 
eggs are set. Serves six. 


BACON BRAN MUFFINS 


1 cup bran 

1 cup buttermilk 

1 egg 

2 tablespoons butter 

1 cup flour 

14 teaspoon salt 

114 teaspoons baking powder 
14 teaspoon soda 

14 cup cooked chopped bacon 


Combine the bran and buttermilk and 
allow to stand for 5 minutes. Add the well 
beaten egg and melted butter and mix well. 
Mix and sift the flour, salt, baking powder 
and soda. Add the bacon and the dry in- 
gredients to the first mixture stirring just 
enough to moisten. Fill buttered muffin 
pans about 24 full with the mixture and 
bake in a hot oven (400° F.) for 20 to 25 
minutes. This recipe makes 12 medium- 
sized muffins. 


CREAMY HAM HASH 


1 tablespoon chopped onion 

2 tablespoons butter 

2 tablespoons flour 

114 cups milk 

114 cups diced cooked potato 

114 cups diced cooked ham 

Few grains pepper 
Fry the onion in the butter over low heat, 
stirring occasionally. Add the flour and 
mix well. Add the milk gradually and 
cook, over low heat, stirring constantly 
until thickened. Add the potato, ham and 
the pepper. Add salt if the ham is not very 
salty. Reheat slowly, stirring frequently. 
Serves six. 


POPOVERS 

1 cup flour 

l4 teaspoon salt 

2 teaspoons butter 

2 eggs 

1 cup milk 
Mix and sift the flour and salt. Add the 
melted butter to the slightly beaten eggs. 
Add milk and stir into the dry ingredients. 
Beat with a rotary beater for about 1 min- 
ute or until smooth. Pour into 6 buttered 
custard cups and bake in a very hot oven 
(450° F.) for about 20 minutes. Reduce the 
heat to moderate (350° F.) and bake for 
15 to 20 minutes longer or until firm. 
Remove from cups and serve at once. 
Serves six. 
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CREAMED SAUSAGE WITH EGGS 


1 pound sausage meat 

2 tablespoons butter 

3 tablespoons flour 

2 cups milk 

4 teaspoon salt 

Few grains pepper 

6 eggs 

Buttered soft bread crumbs 


Cut the sausage in small pieces and fry 
over low heat until brown, stirring fre- 
quently. Drain. Melt the butter in a dou- 
ble boiler, add the flour and mix well. Add 
the milk gradually and cook, stirring con- 
stantly until thickened. Add the salt, 
pepper and sausage and pour into a shallow 
buttered baking dish. Carefully break the 
eggs on top of the mixture and sprinkle 
with the crumbs. Bake in a moderate oven 
(325° F.) for 15 to 20 minutes or until the 
eggs are set. Serves six. 


ENGLISH MUFFINS 


2 cups milk 

4 teaspoons sugar 

2 teaspoons salt 

1 cake compressed yeast 

1 tablespoon lukewarm water 
516 cups flour 

14 cup butter 


Scald the milk and cool to lukewarm. Add 
sugar, salt and yeast cake dissolved in the 
water. Add half of the flour, mix well and 
pour into the top of a double boiler over 
warm water. Cover and allow to rise until 
double in volume. Add melted butter and 
beat in the remaining flour. Knead for a 
few minutes, return to the double boiler 
and allow to rise until double in volume. 
Pat out on a floured board, cut with a 3% 
inch cutter and let stand on the board un- 
til light. Put on a hot slightly buttered 
griddle, reduce heat and bake slowly for 
about 7 or 8 minutes on each side. This 
recipe makes 15 muffins. 


TWELVE 


BUTTERMILK CORN MUFFINS 


1 cup flour 
2 teaspoons baking powder 


l4 teaspoon soda 

1 tablespoon sugar 

1 teaspoon salt 

34 cup corn meal 

2 tablespoons melted butter 


1 egg 
1 cup buttermilk 


Mix and sift the flour, baking powder, 
soda, sugar and salt. Add the corn meal 
and mix well. Add the melted butter to 
the well beaten egg, add buttermilk and 
stir into the dry ingredients, mixing just 
enough to moisten. Fill buttered muffin 
pans 24 full with the mixture and bake in 
a hot oven (425° F.) for 20 minutes. This 
makes 12 medium muffins. 


SAUSAGE ROLL-UPS 
6 links sausage 
11% cups flour 
14 teaspoon salt 
lf teaspoon soda 
114 teaspoons baking powder 
l4 cup butter 
l4 cup buttermilk 


Cook the sausage in a moderately hot oven 
(375° F.) for about 15 minutes or until 
brown. Mix and sift the flour, salt, soda 
and baking powder. Cut in the butter with 
2 knives or rub in with the fingertips. Stir 
in the buttermilk, mixing just enough to 
moisten. Turn the dough onto a floured 
board and roll out to 4 inch thickness. 
Cut with a floured knife into strips 1% 
inches wide and 4 inches long. Place % of 
a link of sausage on each strip and roll up. 
Brush the inside of the end of the strip with 
cold water. Place on a baking sheet with 
cut side down. Brush tops with milk or 
cream and bake in a hot oven (425° F.) for 
10 to 15 minutes or until brown. This 
recipe makes 12 rolls. 


CHERRY MUFFINS 


1 cup cooked or canned sour pitted 
cherries 

14 cup sugar 

2 cups flour 

1 teaspoon salt 

3 teaspoons baking powder 

l4 cup butter 

1 egg 

22 cup milk 
Drain the cherries and mix with 4 cup of 
the sugar. Mix and sift the flour, salt, bak- 
ing powder and the remaining )4 cup of 
sugar. Add the melted butter to the 
slightly beaten egg yolk. Add the milk and 
stir into the dry ingredients mixing just 
enough to moisten. Fold in the cherries 
and the stiffly beaten egg white. Place the 
mixture by spoonfuls in 12 well-buttered 
muffin pans. Bake in a hot oven (400° F.) 
for about 25 minutes. 





EGGS POACHED IN MILK 
ON TOAST 


2 cups milk 

1 teaspoon salt 

6 eggs 

6 slices buttered toast 

34 cup soft bread crumbs 


l6 cup grated cheese 


Pour the milk into a frying pan, add the 
salt and heat to boiling point. Break the 
eggs, one at a time, into a saucer and slip 
gently into the hot milk. Cover the pan 
and allow to simmer until the eggs are 
cooked. Remove the eggs with a perfor- 
ated ladle and place on the toast on a hot 
platter. Add the crumbs to the milk and 
cook, stirring until thickened. Pour over 
the eggs and sprinkle with grated cheese. 
Serves six. 


Orange-Filled Coffee Ring—Recipe on page 14 








ORANGE-FILLED COFFEE RING 
Illustrated on page 13 


4 cup buttermilk 

11% tablespoons sugar 
lf teaspoon salt 

114 tablespoons butter 


14 cake compressed yeast 


1 egg 
134 cups flour 


Heat buttermilk in a double boiler, stirring 
constantly until lukewarm. Remove from 
the heat and stir in the sugar, salt and the 
melted butter. Add the crumbled yeast 
and stir until well mixed. Add the slightly 
beaten egg and gradually beat in the flour. 
Place in a buttered dish, brush with melted 
butter and set in a warm place to rise. 
When double in bulk, place on a floured 
board, knead lightly for about 1 minute 
and roll out in a large rectangle about 1 
inch thick. Spread with orange filling made 
as follows: 


lf cup sugar 

3 tablespoons flour 
lf teaspoon salt 
34 cup milk 


1 egg 
1 teaspoon butter 


l4 teaspoon vanilla 
11% tablespoons grated orange rind 


Mix the sugar, flour and salt in a double 
boiler. Add the milk gradually and cook, 
stirring constantly, for 2 to 3 minutes or 
until thickened. Cover and cook for about 
10 minutes longer. Add some of this mix- 
ture to the slightly beaten egg, mix well, 
return to the double boiler and cook for a 
minute longer, stirring constantly. Re- 
move from the heat and stir in the butter, 
vanilla and orange rind. Cool and spread 
over the rolled dough. Roll up like a jelly 
roll, bring ends together and place in a but- 
tered layer cake pan (about 9 inches in 
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diameter). Cut gashes 1% inches apart 
around the outside edge with the scissors 
and twist so that one cut side of each sec- 
tion is down on the bottom of the pan. 
Brush top with melted butter and let rise 
in a warm place until double in size. Bake 
in a moderately hot oven (375° F.) for 20 
to 25 minutes or until golden brown. 
Spread with a frosting made by mixing 
together 24 cup confectioners sugar, 114 
tablespoons milk and 1% teaspoon vanilla. 
This ring can be made in about 2% hours. 


OMELET WITH CREAMED 
KIDNEYS 


4 lamb kidneys 
2 tablespoons butter 
2 tablespoons flour 


l4 teaspoon salt 
Few grains pepper 
1 cup milk 


Split the kidneys in half lengthwise and 
cut out the white tubes and fat with scis- 
sors. Cover with salted water and allow 
to stand for about 30 minutes. Drain, slice 
and fry in the butter for about 10 minutes 
or until tender. Add the flour, salt, and 
pepper and mix well. Add the milk gradu- 
ally and cook stirring constantly until 
thickened. Serve with fluffy omelet made 
as follows: 


6 eggs 

6 tablespoons milk 
34 teaspoon salt 
Few grains pepper 


Beat the egg yolks until thick and stir in the 
milk, salt and pepper. Fold into the stiffly 
beaten egg whites and pour into a hot well 
buttered large frying pan. (If desired, pour 
into two smaller pans.) Cook over low 
heat for about 5 minutes or until browned 
on the bottom. Bake in a moderate oven 
(325° F.) for 15 to 20 minutes or until the 
surface is dry. Fold over. Serves six. 





J = DAYS, the business of food is mighty important at the 
luncheon, whether it be a sizeable gathering or a cozy group of fam- 
ily. Most of the luncheoneers are there for the food . . . hence, we’ve 
worked out this chapter with some original menus and recipes that 
may fill some needs. But, there is that other vital feature of every 
luncheon, which many of us are prone to minimize—and that is the 
‘color’ the ‘‘glamor’’, the setting! If it’s a large affair for club or 
church or school, your friendly department store often will help with 
suggestions; may even lend some accessories. If, however, you’re 
‘fon your own’’, our advice is to strike forth fearlessly. Bring color 
through flowers or chinaware or napery. Let seasonal fruits and 
vegetables help make a pattern. They’ll remember the ‘‘glamor’”’ 
long after the appetite has gone! 


Menu 


* Cottage Cheese Tomato Fondue 


Buttered Green Beans Celery and Olives 
Hot Biscuits and Butter 
Vanilla Ice Cream Molasses Cookies 
Wilk Coffee with Cream 


*Indicates recipes in this book. FIFTEEN 


mo a ae 


MENUS 
Cream of Mushroom Soup 
Melba Toast 
* Fruit and Cottage Cheese Salad Plate 
Whole Wheat Bread Butter 


Iced Coffee with Whipped Cream 


* Minced Oysters 


Hot Potato Chips Cole Slaw 





* Date Souffle with Orange Sauce 


© 
Milk Tea or Coffee <> <> 


Orange and Gingerale Cup 
* Spaghetti Timbales Buttered Spinach 
Bread Sticks and Butter 
Floating Island 


Milk Tea or Coffee 


SIXTEEN 





Corn and Tomato Casserole—Recipe on page 25 


Pineapple Juice Cocktail 
Frizzled Beef * Corn and Tomato Casserole 
Bread and Butter 
* Blueberry Betty with Ice Cream 
Milk Tea or Coffee 


* Indicates recipes in this book. SEVENTEEN 





MENUS 


* Sweet Potato Ham Loaf 
| * Red Cabbage and Apple Salad 
* Cranberry Biscuits Butter 
* Pineapple Cherry Sundae 
Milk Coffee with Cream 





* Creamed Frankfurters and Potatoes 


Buttered Spinach * Salad Bowl 
Bread and Butter 


* Baked Apples with Cinnamon Whipped Cream 
Milk Coffee with Cream 





* Sandwich Casserole 
* Creamed Radishes Buttered Green Beans 
Bread and Butter 
* Rhubarb Roll with Ice Cream 
Milk Coffee with Cream 





* Fried Oysters on Toast with Chili Cream Sauce 
* Cabbage Salad 
Bread Butter 
* Banana Custard with Jelly Meringue 
Milk Coffee with Cream 





* Ham and Rice in Cucumbers 


Stewed Tomatoes Buttered Peas 
Bread and Butter 


Lettuce with Roquefort Dressing 
* Blackberry Charlotte 
* Frosted Mocha Chocolate 


EIGHTEEN 





* Creole Bean Soup 


* Peppers Stuffed with Potatoes in Cheese Sauce 


Green Salad 
Bread Butter 
* Green Apple Crisp with Ice Cream 


Milk Coffee with Cream 





* Cream of Turnip and Potato Soup 
* Casserole of Hamburger and Rice 


Lettuce Salad 
Bread Butter 


* Molasses Pudding with Brown Sugar Sauce 
Milk Coffee with Cream 





* Corn Bisque 
* Ham and Spaghetti Casserole 
Buttered Spinach 
Bread and Butter 
Cucumber and Tomato Salad 
* Peach Plum Cobbler with Ice Cream 
Milk Coffee with Cream 





* Cream of Carrot Soup 
Crisp Crackers 
* Liver and Rice Loaf 
Baked Potatoes Scalloped Tomatoes 
Hot Cornmeal Muffins and Butter 

Lettuce Salad French Dressing 

Blackberries with Cream 
Milk Coffee with Cream 


* Indicates recipes in this book. NINETEEN 











MENUS 


* Fruit Cup with Orange Ice 
* Chicken and Swiss Cheese Souffle 
Buttered New Peas Hot Rolls and Butter 
Lettuce and Tomato Salad 
* Apricot Cream Tarts 
Milk Coffee with Cream 





Tomato Juice Cocktail 
* Salmon and Spinach Epicurean 


Hot Potato Chips Popovers and Butter 
Celery, Olives, Radishes 
Butter Pecan Ice Cream * Sour Cream Spice Cookies 
Milk Coffee with Cream 





* Cream of Shrimp and Tomato Soup 
* Chicken Salad Loaf 
Potato Chips Pickles and Olives 
Hot Rolls and Butter 
* Blueberry Parfait 
Milk Coffee with Cream 





Jellied Tomato Soup 
Cheese Crackers 
* Corn Ring with Creamed Dried Beef 


Blueberry Muffins Butter 
Green Bean Salad 


* Peach Banana Sundae Iced Coffee 


TWENTY * Indicates recipes in this book 


FRUIT AND COTTAGE 
CHEESE SALAD PLATE 


Illustrated below 


Place lettuce leaves on dinner plates to 
form four cups and fill one with cottage 
cheese. Arrange sections of orange and 
grapefruit and sliced pineapple in another 
cup and blackberries and red raspberries 
jn the remaining cups. Serve with mayon- 
naise or French dressing. 


unkmbonen 


FROSTED MOCHA CHOCOLATE 
1 quart milk 


1 cup strong coffee 

14 teaspoon vanilla 

1 pint chocolate ice cream 
Combine the milk, coffee and vanilla and 
chill. Put ice cream in glasses, fill with the 
coffee and milk mixture and stir well. If 
desired, top with whipped cream. This will 


serve six. 


Fruit and Cottage Cheese Salad Plate—Recipe above 





BAKED APPLES WITH 
CINNAMON WHIPPED CREAM 


34 cup whipping cream 


11% tablespoons confectioners sugar 
34 teaspoon cinnamon 
6 baked apples 


Whip the cream and add sugar and cinna- 
mon. Serve on the apples. Serves six. 


DATE SOUFFLE 
WITH ORANGE SAUCE 


l4 cup pitted dates 

6 tablespoons flour 

l4 cup butter 

1 cup milk 

2 tablespoons grated orange rind 
3 eggs 

3 tablespoons sugar 


Put the dates through a food chopper and 
mix with the flour. Stir in the softened but- 
ter. Scald the milk in a double boiler and 
add to the date mixture gradually. Return 
to the double boiler and cook, stirring 
constantly, for about 5 minutes. Add the 
orange rind. Beat the egg yolks until thick 
and add the sugar gradually, beating after 
each addition. Add the hot mixture slowly. 
Cool. Fold in the stiffly beaten egg whites 
and pour into a buttered baking dish. 
Place in a pan of hot water and bake in a 
moderate oven (325° F.) for about 1 hour. 


Serve with Orange Sauce made as follows: 


14 cup sugar 

Few grains salt 

1 tablespoon cornstarch 

1 cup orange juice 

2 tablespoons grated orange rind 
le cup cream 


Mix the sugar, salt and cornstarch in a 
double boiler. Add the orange juice and 
rind and cook, stirring constantly, for 
about 5 minutes or until thickened. Cover 
and cook for 10 minutes longer. Stir in the 
cream and reheat. Serves six. 


TWENTY-TWO 





BLACKBERRY CHARLOTTE 


1 egg 

1 cup milk 

l4 cup sugar 

ly teaspoon salt 

1 teaspoon vanilla 

2 teaspoons gelatine 

3 tablespoons cold water 

34 cup whipping cream 

11% cups blackberries 
Beat the egg slightly and add milk, sugar 
and salt. Cook over hot water, stirring 
constantly until the mixture coats the 
spoon. Add the vanilla and stir into the 
gelatine which has been sprinkled over the 
cold water. Stir until the gelatine is dis- 
solved. Chill until ready to congeal and 
fold in the whipped cream. Place the ber- 
ries in the bottom of 6 custard cups, add- 
ing sugar if desired. Pour in the gelatine 
mixture and chill until firm. Unmold. 
Serves six. 


FRIED OYSTERS ON TOAST 
WITH CHILI CREAM SAUCE 


2 dozen large oysters 
Salt and pepper 

Dry bread crumbs 

1 egg 

2 tablespoons milk 

6 slices buttered toast 


Drain the oysters, sprinkle with salt and 
pepper and roll in crumbs. Dip in the 
slightly beaten egg mixed with the milk. 
Roll in crumbs and fry in deep hot fat 
(375° F.) until brown. Place on the toast 
and pour Chili Cream Sauce over the top. 
Make Chili Cream Sauce as follows: 


2% tablespoons butter 

31% tablespoons flour 

11% cups milk 

lg cup chili sauce 

Salt and pepper 
Melt the butter in a double boiler, add the 
flour and mix well. Add the milk gradually 
and cook, stirring constantly until thick- 
ened. Add the chili sauce and season with 
salt and pepper. Reheat. Serves six. 





BANANA CUSTARD WITH 
JELLY MERINGUE 


l4 cup sugar 

14 teaspoon salt 

2 tablespoons flour 
2 cups milk 

2 eggs 

l4 teaspoon vanilla 
3 bananas 

Currant jelly 


Mix the sugar, salt and flour in a double 
boiler and add the milk gradually. Cook, 
stirring constantly for 3 to 5 minutes or 
until thickened. Cover and cook for 10 
minutes longer. Add to the slightly beaten 
egg yolks gradually. Add the vanilla and 
arrange alternate layers of custard and 
sliced bananas in a buttered baking dish. 
Beat the egg whites until stiff and beat ina 
few grains of salt and 4 tablespoons of 
softened jelly, a tablespoon at a time. 
Cover the custard with the meringue and 
bake in a slow oven (300° F.) for 15 to 20 
minutes. Serve warm with a small jelly 
garnish on each serving. Serves six. 


SALAD BOWL 


1 small head lettuce 

1 small head chicory 

1 bunch watercress 

34 cup thinly sliced carrots 
French dressing 

1 cup cottage cheese 


Reserve several small leaves of lettuce and 
shred remainder. Cut up chicory and sepa- 
rate watercress. Combine shredded lettuce, 
chicory, watercress and carrots in a salad 
bowl. (To flute carrots, cut out several 
lengthwise ridges before slicing.) Toss to- 
gether with French dressing and use re- 
maining lettuce leaves for a garnish. Top 
with spoonfuls of cottage cheese. Serves six. 


COTTAGE CHEESE 
TOMATO FONDUE 
Illustrated on page 29 


34 cup cottage cheese 

6 slices buttered toast 

2 tablespoons butter 

4 tablespoons flour 

1 No. 2 can or 2'4 cups cooked 

tomatoes 

1 teaspoon salt 

lg teaspoon soda 

l4 cup cream 
Spread cottage cheese between slices of 
toast. (Remove crusts if desired.) Cut 
sandwiches in half and place in a buttered 
baking dish. Melt the butter in a double 
boiler, add the flour and mix well. Add the 
strained tomatoes gradually and cook, 
stirring constantly until thickened. (Add 
a little onion juice if desired.) Stir in the 
salt and soda and add the cream. Pour 
over the sandwiches and bake in a moder- 
ate oven (350° F.) for 10 to 15 minutes 
or until heated through. Serves six. 


CREAMED RADISHES 


3 bunches radishes 

11% tablespoons butter 

2 tablespoons flour 

114 cups milk 

l4 teaspoon salt 

Few grains pepper 
Wash the radishes and cut off roots. Cut 
off tops leaving about |4 inch if desired. 
Cook in boiling salted water until tender. 
Drain. Melt the butter in a double boiler, 
add the flour and mix well. Add the milk 
gradually and cook, stirring constantly un- 


til thickened. Add the salt, pepper and 
radishes. Reheat. Serves four to six. 


TWENTY-THREE 





Minced Oysters—Recipe on page 25 


CASSEROLE OF HAMBURGER AND RICE 


114 pounds ground beef 

1 to 1% teaspoons salt 

lg teaspoon pepper 

l4 teaspoon grated onion 

14 cup uncooked rice 

2 tablespoons butter 

1 cup drained cooked or canned 
tomatoes 

1 teaspoon chili powder 

2 cups milk 


TWENTY-FOUR 


Combine beef, salt, pepper and onion. Stir 
just enough to mix ingredients. Shape into 
small balls handling as little as possible. 
Fry in a hot frying pan, turning until 
brown on all sides. Place in a buttered 
baking dish. Fry the rice in the butter, 
stirring until golden brown. Add tomatoes, 
chili powder and milk and season with salt 
and pepper. Pour over the meat, cover and 
bake in a moderate oven (350° F.) for 
about 1 hour. Serves six. 





MINCED OYSTERS 
Illustrated on page 24 


3 dozen small oysters 

1 cup chopped celery 

2 tablespoons chopped onion 

2 tablespoons chopped green pepper 
4 tablespoons butter 

14 cup flour 

21% cups milk 

Salt and pepper 

14 teaspoon grated lemon rind 
2 tablespoons chopped parsley 
28 cup cracker crumbs 

28 cup buttered cracker crumbs 


Cook the oysters in their liquid over low 
heat until the edges curl. Drain and chop. 
Cook the celery, onion and green pepper 
in the butter over low heat for 10 to 15 
minutes or until tender, stirring occasion- 
ally. Place over hot water, add flour and 
mix well. Add the milk gradually and 
cook, stirring constantly until thickened. 
Season with salt and pepper, remove from 
the heat and stir in lemon rind, parsley, 
oysters and the unbuttered § cracker 
crumbs. Place in buttered individual bak- 
ing dishes and cover with the buttered 
cracker crumbs. Bake in a moderately hot 
oven (375° F.) for about 25 minutes. Gar- 
nish with parsley and a slice of lemon if 
desired. Serves six. 


CORN BISQUE 


114 cups cooked or canned corn 
1 tablespoon chopped onion 

2 tablespoons butter 

4 tablespoons flour 

1 quart milk 

Salt and pepper 


Chop the corn very fine, add the onion and 
cook in the butter over low heat for about 
5 minutes, stirring occasionally. Place over 
hot water, add the flour and mix well. Add 
the milk gradually and cook, stirring con- 
stantly until thickened. Season with salt 
and pepper. Serves six. 





CORN AND TOMATO CASSEROLE 
Illustrated on page 17 


3 tablespoons butter 

4 tablespoons flour 

2 cups milk 

34 teaspoon salt 

Few grains pepper 

2 cups cooked corn 

4 medium sized tomatoes 
Buttered soft bread crumbs 

l4 cup grated American cheese 


Melt butter in a double boiler, add flour 
and mix well. Add milk gradually and cook, 
stirring constantly until thickened. Add 
salt and pepper. Place alternate layers of 
corn, white sauce and sliced tomatoes, 
sprinkled with salt, in buttered baking 
dish. Cover with the crumbs mixed with 
the cheese. Bake in a moderate oven (350° 
F.) until the cheese is melted and the mix- 
ture is heated through. Serves six to eight. 


SWEET POTATO HAM LOAF 
2 tablespoons butter 
2 tablespoons flour 
14 teaspoon dry mustard 
1 cup milk 
1 teaspoon salt 
lg teaspoon pepper 
1 tablespoon chopped onion 
1 cup soft bread crumbs 
1 pound ground ham 
1 pound ground lean pork 
Fluffy mashed sweet potatoes 


Melt the butter in a double boiler. Add the 
flour and mustard and mix well. Add the 
milk gradually and cook, stirring con- 
stantly until thickened. Add the salt and 
pepper. Combine sauce, onion, crumbs, 
ham and pork and mix well. Pack in a but- 
tered loaf pan (about 4 by 9 inches) and 
bake in a moderately hot oven (375° F.) 
for about 1 hour. Invert on a plank, cover 
with the sweet potatoes. Brush with a lit- 
tle melted butter and brown in the oven or 
under the broiler. Serves six to eight. 


TWENTY-FIVE 


SPAGHETTI TIMBALES 


14 Q9-ounce package spaghetti 

1 tablespoon chopped onion 

2 tablespoons butter 

2 tablespoons flour 

34 cup cooked or canned tomatoes 


4 


34 cup milk 


A 


1 egg 
34 teaspoon salt 


Few grains pepper 
34 cup grated American cheese 


Cook the unbroken strips of spaghetti in 
boiling salted water until tender. Drain. 
Line buttered custard cups or individual 
baking dishes with strips of spaghetti 
coiled around the sides. Cut the remaining 
spaghetti in short lengths. Cook the onion 
in butter over low heat, stirring occasion- 
ally. Add the flour and mix well. Add the 
tomatoes which have been put through a 
sieve, and cook, stirring constantly until 
thickened. Remove from the heat and add 
the milk and slightly beaten egg gradually, 
stirring constantly. Add salt, pepper, 


TWENTY-SIX 





Spaghetti Timbales—Recipe below 


cheese and the remaining spaghetti. Pour 
into the lined cups and place in a pan of 
hot water. Bake in a moderate oven (350° 
F.) for about 40 minutes or until set. 
Unmold. Serve plain or with a tomato 
sauce if desired. Serves six. 


CABBAGE SALAD 

2 to 3 tablespoons sugar 

2 teaspoons flour 

14 teaspoon salt 

1 egg 

14 cup vinegar 

l4 cup whipping cream 

314 cups shredded cabbage 

Lettuce or other greens 
Mix the sugar, flour and salt in a double 
boiler, add the slightly beaten egg and mix 
well. Stir in the vinegar gradually and 
cook, stirring constantly until thickened. 
Cool, fold in the whipped cream and pour 
over the chilled cabbage. Toss together 
lightly and add additional salt if desired. 
Serve on lettuce or other greens. This will 
serve Six. 





ree ae 


PINEAPPLE CHERRY SUNDAE 


lg cup sugar 

l4 cup pineapple juice 

34 cup diced pineapple 

14 cup sliced maraschino cherries 

Vanilla ice cream 
Combine the sugar and pineapple juice in 
a saucepan and cook, stirring constantly 
for about 1 minute or until the sugar is dis- 
solved. Cool and add the chilled pineapple 


and cherries. Serve on ice cream. This will 
serve six. 


MOLASSES PUDDING WITH 
BROWN SUGAR SAUCE 


1 cup flour 

l4 tablespoon sugar 

14 teaspoon salt 

l4 teaspoon soda 

1 egg 

14 cup butter 

14 cup molasses 

l4 cup buttermilk 
Mix and sift the flour, sugar, salt and soda. 
Beat the egg well and add the melted but- 
ter and molasses. Add the dry ingredients 
stirring just enough to mix well. Add the 
buttermilk and pour into a buttered small 
square cake pan (about 8 inches square). 
Bake in a moderate oven (350° F.) for 20 
to 25 minutes or until done. Serve hot 


with Brown Sugar Sauce given below. 
Serves six. Make sauce as follows: 


1 egg 

16 cup brown sugar 

Few grains salt 

14 teaspoon vanilla 

lg cup whipping cream 
Beat the egg white until stiff and add 
brown sugar gradually, beating thoroughly 
after each addition. Add salt, vanilla and 


the well-beaten egg yolk and fold in the 
whipped cream. Serves six. 


RED CABBAGE AND APPLE SALAD 


1 teaspoon dry mustard 
1 teaspoon sugar 

Salt 

2 tablespoons flour 

Few grains cayenne 

34 cup milk 

1 egg 

1 tablespoon butter 

14 cup vinegar 

1 quart finely shredded red cabbage 
2 apples 


Mix the mustard, sugar, 44 teaspoon salt, 
flour and cayenne in a double boiler. Add 
the milk and slightly beaten egg and cook, 
stirring constantly for 8 to 10 minutes or 
until thickened. Remove from the heat, 
add butter and stir in the vinegar slowly. 
Chill. Mix the well-drained cabbage with 
about 14 teaspoon of salt and add the 
diced apples. Add the dressing and toss 
together lightly. Serves six. 


HAM AND RICE IN CUCUMBERS 


6 medium sized cucumbers 
Salt and pepper 

11% tablespoons butter 

214 tablespoons flour 

34 cup milk 

34 cup cooked rice 

1 cup ground cooked ham 
Buttered soft bread crumbs 


Cook the cucumbers in boiling salted water 
for about 15 minutes. Cut off a slice length- 
wise of each and scoop out the inside, leav- 
ing as thin a shell as possible. Invert to 
drain. Dice the pulp, drain and sprinkle 
with salt and pepper. Melt the butter in a 
double boiler, add the flour and mix well. 
Add the milk gradually and cook, stirring 
constantly until thickened. Remove from 
the heat and add rice, ham and the diced 
cucumber. Season with salt and pepper. 
Sprinkle the inside of the cucumber shells 
with salt and fill with the creamed mix- 
ture. Top with the crumbs and bake in a 
moderately hot oven (375° F.) for 35 to 40 
minutes. Serves six. 


TWENTY-SEVEN 





SANDWICH CASSEROLE 


6 slices bread 

1 small can deviled ham 

114 cups grated American cheese 
Butter 

11% cups milk 

2 eggs 

14 to 34 teaspoon salt 

Few grains pepper 


Spread 3 slices of the bread with the ham, 
sprinkle with *4 cup of the cheese and 
cover with the remaining slices of bread 
which have been buttered. Cut the sand- 
wiches in half and place in a buttered bak- 
ing dish large enough so that they will not 
overlap. Scald the milk in a double boiler 
and add gradually to the slightly beaten 
eggs. Add salt and pepper and pour over 
the sandwiches. Sprinkle the remaining 4 
cup of cheese over the top. Place in a pan 
of hot water and bake in a moderate oven 
(350° F.) about 20 minutes or until the 
cheese is melted and the sandwiches are 
heated through. If desired, garnish with 
parsley and sprinkle with paprika. This 
will serve six. 


GREEN APPLE CRISP 
WITH ICE CREAM 


214 cups sliced apples 
34 teaspoon cinnamon 
lf teaspoon nutmeg 
34 cup water 

1 cup flour 

14 teaspoon salt 

14 cup butter 

1 cup brown sugar 
Vanilla ice cream 


Place the apples in a buttered shallow bak- 
ing dish, sprinkle with cinnamon and nut- 
meg and add the water. Mix flour and salt 
and cut in the butter with 2 knives or rub 
in with the fingertips. Add the brown 
sugar and sprinkle the mixture over the 
apples. Bake in a moderately hot oven 
(375° F.) for 40 to 50 minutes or until the 
apples are tender. Serve warm with the 
\ce cream. Serves sim. 


TWENTY-EIGHT 


BLUEBERRY BETTY 
WITH ICE CREAM 


2146 cups soft bread crumbs 


6 tablespoons butter 
2 cups blueberries 


16 cup sugar 

14 teaspoon salt 

l4 teaspoon nutmeg 

6 tablespoons water 

2 tablespoons lemon juice 
Peach ice cream 


Combine the bread crumbs and melted 
butter. Mix the blueberries with the sugar, 
salt and nutmeg. Place crumbs and blue- 
berries in a shallow buttered baking dish 
in alternate layers with crumbs on top. 
Add the water and lemon juice and bake 
in a moderately hot oven (375° F.) for 30 
to 35 minutes. If desired, a lattice of but- 
tered strips of bread may be placed over 
the top before baking. Serve warm with 
the ice cream. Serves six. 


PEPPERS STUFFED WITH 
POTATOES IN CHEESE SAUCE 


3 large green peppers 

2 tablespoons butter 

214 tablespoons flour 

134 cups milk 

Salt and pepper 

11% to 2 cups grated American cheese 
314 cups diced cooked potatoes 
Broiled bacon 


Wash peppers, cut in half lengthwise and 
remove seeds and white fibre. Cook pep- 
pers in boiling salted water until ten- 
der. Drain. Melt the butter in a double 
boiler, add the flour and mix well. Add the 
milk gradually and cook, stirring con- 
stantly until thickened. Season with salt 
and pepper, add cheese and stir until the 
cheese is melted. Add the potatoes, reheat 
and pile in the pepper shells. Serve with 
the crisp broiled bacon. Serves six. 


CREOLE BEAN SOUP 


1 cup navy beans 
3 cups water 

2 strips bacon 

1 small onion 

114 teaspoons salt 


34 cup cooked or 
canned tomatoes 


3 tablespoons chopped 
green pepper 

21% tablespoons butter 

21% tablespoons flour 

214 cups milk 


Few grains pepper 


Cover the beans with 
water and soak overnight. 
Drain and add the 3 cups 
of water, the diced bacon 
and sliced onion. Cover 
and cook until the beans 
are tender. Add salt near 
the end of the cooking 
time. Press through a 
sieve and add the toma- 
toes. Cook the green pep- 
per in the butter over low 
heat for about 5 minutes, 
stirring occasionally. Place 
over hot water, add flour 
and mix well. Add the 
milk gradually and cook, 
stirring constantly until 
thickened. Add the bean 
and tomato mixture, mix 
well and reheat. Add 
pepper and more salt if Cottage Cheese Tomato Fondue 


desired. Serves six. —Recipe on page 23 





TWENTY-NINE 





CREAM OF TURNIP 
AND POTATO SOUP 


2 cups diced turnip 
1 cup diced potato 
l4 small onion 

1% teaspoons salt 
Few grains pepper 

2 cups boiling water 
2 tablespoons butter 
3 tablespoons flour 
3 cups milk 


Place the turnip, potato, sliced onion, salt 
and pepper in a saucepan and add the 
water. Cover and cook until the vegetables 
are tender, adding a little more water if 
necessary. Press through a sieve. Melt the 
butter in a double boiler, add the flour and 
mix well. Add the milk gradually and 
cook, stirring constantly until thickened. 
Add turnip-potato mixture and reheat. 
Sprinkle with paprika if desired. This will 
serve six. 


HAM AND SPAGHETTI CASSEROLE 
1 9-ounce package spaghetti 
l4 cup chopped green pepper 
2 tablespoons butter 
3 tablespoons flour 
2 cups milk 
2 cups thin strips cooked ham 
Salt and pepper 
Buttered soft bread crumbs 


Cook the spaghetti in boiling salted water 
until tender. Drain. Cook the green pepper 
in the butter over low heat until soft, stirring 
occasionally. Place over hot water, add the 
flour and mix well. Add the milk gradually 
and cook, stirring constantly until thick- 
ened. Pour over the spaghetti, add the ham 
and season with salt and pepper. Pour into 
a buttered baking dish, cover with the 
crumbs and bake in a moderately hot oven 
(375° F.) for 25 to 30 minutes. Serves six 
to eight. 


THIRTY 


Reto 


LIVER AND RICE LOAF 


114 pounds sliced liver 
Salt and pepper 

2 tablespoons butter 

4 tablespoons flour 

1 cup milk 

2 cups cooked rice 

1 teaspoon grated onion 


Sprinkle the liver with salt and pepper and 
broil on both sides. Remove any tough 
pieces of vein or skin and put through the 
food chopper. Melt the butter in a double 
boiler, add the flour and mix well. Add the 
milk gradually and cook, stirring con- 
stantly until thickened. Combine white 
sauce, rice, liver and onion and mix well. 
Season with salt and pepper. Press into a 
well buttered loaf pan and bake in a mod- 
erately hot oven (375° F.) for about 50 
minutes. Serve with creamed or scalloped 
potatoes. Serves six to eight. 


CREAMED FRANKFURTERS 
AND POTATOES 


1 pound frankfurters 
3 cups diced potatoes 
1 cup boiling water 
11% teaspoons salt 

21% tablespoons butter 
21% tablespoons flour 
2 cups milk 

Few grains pepper 


Cut the frankfurters in half-inch slices. 
Add the potatoes, water and 1 teaspoon of 
the salt. Cover and cook for about 8 to 10 
minutes or until tender. Add a little more 
water if necessary. Melt the butter in a 
double boiler, add the flour and mix well. 
Add the milk gradually and cook, stirring 
constantly until thickened. Add the re- 
maining 14 teaspoon of salt, the pepper and 
the frankfurter and potato mixture. Re- 
heat. Serves six. 








Rhubarb Roll with Ice Cream—Recipe below 


RHUBARB ROLL WITH ICE CREAM 


11% cups flour 

1 tablespoon sugar 

lg teaspoon soda 

1%4 teaspoons baking powder 
34 teaspoon salt 

416 tablespoons butter 

14 cup buttermilk 

1 egg 

314 cups thinly sliced rhubarb 
34 cup sugar 

11% tablespoons flour 


Butter Pecan or Vanilla ice cream 


Mix and sift the 114 cups of flour, the 1 
tablespoon of sugar, soda, baking powder 
and salt. Cut in the butter with two knives 
or rub in with the fingertips. Add butter- 


milk combined with the slightly beaten 
egg and stir just enough to moisten the dry 
ingredients. Turn the dough onto a floured 
board, knead lightly for a few seconds and 
pat or roll out into a rectangular shape. 
Brush with melted butter, cover with 1 cup 
of the rhubarb and sprinkle with 14 cup of 
the sugar. Roll up like a jelly roll and place 
in a well-buttered shallow baking pan. 
Brush with milk and bake in a moderately 
hot oven (375° F.) for about 30 minutes. 
Mix the remaining 2!4 cups of rhubarb 
with 14 cup of the sugar and a few grains 
of salt in a saucepan. Cover and cook over 
low heat until the rhubarb is tender but 
not soft. Drain. Mix the 1% tablespoons 
of flour with the remaining 14 cup of 
sugar, add the rhubarb juice gradually and 
cook over low heat, stirring constantly un- 
til thickened. Add the drained rhubarb. 
Slice the roll and serve with ice cream and 
the rhubarb sauce. Serves six. 


THIRTY-ONE 
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PEACH PLUM COBBLER 
WITH ICE CREAM 


124 cups flour 

14 teaspoon salt 

214 teaspoons baking powder 
1 tablespoon sugar 

5 tablespoons butter 

14 cup milk 

Peach ice cream 


Mix and sift the flour, salt, baking powder 
and sugar. Cut in the butter with two 
knives or rub in with the fingertips. Add 
the milk and stir in quickly. Reserve about 
le of the dough, roll out the remainder and 
use to line a small pan. Make filling as fol- 
lows: 

V4 cup sugar 

1 tablespoon flour 

Few grains salt 

2 cups sliced peaches 

2 cups sliced plums 


Mix the sugar, flour and salt, sprinkle over 
the fruit and mix well. Add more sugar if 
desired. Pour into the pan lined with 
dough and cover with the remainder of the 
dough rolled out to fit the top. Press edges 
together, cut gashes to allow steam to es- 
cape and brush the top with milk or cream. 
Bake in a hot oven (425 F.) for about 30 
minutes or until done. Serve warm with 
the ice cream. Serves six. 


CREAM OF CARROT SOUP 


21% cups diced carrots 
21% tablespoons butter 
3 tablespoons flour 
314 cups milk 

Salt and pepper 


Cook the carrots in boiling salted water 
until tender. Drain, press through a coarse 
sieve and boil down the liquid to about 4 
cup. Melt the butter in a double boiler, 
add the flour and mix well. Add the milk 
and carrot liquid gradually and cook, stir- 
ring constantly until thickened. Add the 
pureed carrots and reheat. Season with 
salt and pepper. Serves six. 


THIRTY-TWO 





CREAM OF SHRIMP AND 
TOMATO SOUP 


214 cups diced tomatoes 
1 small onion 

114 teaspoons salt 

Few grains pepper 

1 bay leaf 

lg teaspoon sugar 

lg teaspoon soda 

2 tablespoons butter 
21% tablespoons flour 
314 cups milk 

1 cup diced cooked shrimp 


Combine the tomatoes, sliced onion, salt, 
pepper, bay leaf and sugar. Cover, cook for 
about 15 to 20 minutes and press through 
a sieve. Add the soda. Melt the butter in a 
double boiler, add the flour and mix well. 
Add the milk gradually and cook, stirring 
constantly until thickened. Add the shrimp 
and tomato mixture, mix well and reheat. 
One No. 2 can tomatoes may be substi- 
tuted for the fresh tomatoes if desired. 
Serves six. 


CHICKEN SALAD LOAF 


214 teaspoons gelatine 

14 cup cold water 

16 cup chicken stock 

2 cups cooked chicken, diced small 
14 cup chopped celery 

Salt and pepper 

lg cup mayonnaise 

l4 cup whipping cream 

Lettuce or other greens 


Sprinkle the gelatine over the cold water, 
add the hot chicken stock and stir until the 
gelatine is dissolved. Add the chicken and 
celery and season with salt and pepper. 
Cool until the mixture begins to congeal. 
Fold in the mayonnaise and whipped 
cream. Pour into a loaf mold or pan which 
has been rinsed with cold water and chill 
until firm. Unmold and garnish with let- 
tuce or other greens. Serves six to eight. 


SALMON AND SPINACH 
EPICUREAN 


1 1-pound can salmon 
(about 2 cups flaked) 


1!4 tablespoons butter 
2'6 tablespoons flour 
144 cups milk 

14 to 4 teaspoon salt 
Few grains pepper 


Place large flakes of salmon in the bottom 
of six buttered individual baking dishes. 
Melt the butter in a double boiler, add the 
flour and mix well. Add the milk gradually 
and cook, stirring constantly until thick- 
ened. Add the salt and pepper and pour 
over the salmon. Cover with Spinach 
Souffle made as follows: 


3 tablespoons butter 
4 tablespoons flour 

1 cup milk 

Salt and pepper 

3 eggs 


1/5 cups finely chopped spinach 
(about 14 pound) 


Melt the butter in a double boiler, add the 
flour and mix well. Add the milk gradually 
and cook, stirring constantly until thick- 
ened. Add 4 to % teaspoon of salt and a 
few grains of pepper and stir into the 
slightly beaten egg yolks gradually. Cool 
slightly and fold in the stiffly beaten egg 
whites and the uncooked spinach which 
has been mixed with about 1 teaspoon of 
salt. Place the baking dishes in a pan of 
hot water and bake in a moderate oven 
325° F.) for 30 to 35 minutes or until set. 
Serves six. 


FRUIT CUP WITH ORANGE ICE 


Arrange orange sections, grapefruit sec- 
tions and halved strawberries in sherbet 
glasses. Put orange ice in the center and 
garnish with sprigs of mint. 





CORN RING WITH CREAMED 
DRIED BEEF 


21% tablespoons butter 

3 tablespoons flour 

1 cup milk 

Salt and pepper 

1 teaspoon grated onion 

11% cups fine soft bread crumbs 

3 cups cooked or canned whole 
grain corn 


1 egg 
Creamed dried beef 


Melt the butter in a double boiler, add the 
flour and mix well. Add the milk gradually 
and cook, stirring constantly until thick- 
ened. Season with salt and pepper, add 
onion, bread crumbs, drained corn and 
slightly beaten egg and mix well. Pack in 
a ring mold lined with waxed paper. Bake 
in a moderately hot oven (375° F.) for 
about 50 minutes or until set. Unmold on 
serving dish, remove paper and fill the cen- 
ter with creamed dried beef. Creamed fish, 
chicken or sausage may also be used in 
this ring. Serves six. 


CHICKEN AND SWISS CHEESE 
SOUFFLE 


4 tablespoons butter 

5 tablespoons flour 

1144 cups milk 

34 teaspoon salt 

Few grains pepper 

4 eggs 

1 cup grated Swiss cheese 

11% cups finely chopped cooked 
chicken 


Melt the butter in a double boiler, add the 
flour and mix well. Add the milk grad- 
ually and cook, stirring constantly until 
thickened. Add the salt and pepper and 
stir into the slightly beaten egg yolks 
gradually. Cool slightly and fold in the 
cheese, chicken and stiffly beaten egg 
whites. Pour into a buttered baking dish 
and bake in a moderate oven (325° F.) for 
about 50 minutes. Serves six. 


THIRTY-THREE 





seamorbonnes 


CRANBERRY BISCUITS 


2 cups flour 

214 teaspoons baking powder 
1 teaspoon salt 

l4 teaspoon soda 

6 tablespoons butter 

34 cup buttermilk 

Cooked cranberries 


Mix and sift the flour, baking powder, salt 
and soda. Cut in the butter with 2 knives 
or rub in with the fingertips. Stir in the 
buttermilk, mixing just enough to moisten 
the dry ingredients. Turn the dough onto 
a floured board and knead lightly for a few 
seconds. Roll out to about % inch thick- 
ness and cut with a floured cutter or cut in 
squares with a knife. Place on a buttered 
baking sheet, brush with milk and top 
with cranberries. Bake in a very hot oven 
(450° F.) for 12 to 15 minutes. This recipe 
makes 20 small biscuits. 


THIRTY-FOUR 


PEACH BANANA SUNDAE 


3 to 4 tablespoons sugar 

1 cup sliced peaches 

1 banana 

2 teaspoons lemon juice 
Peach or Vanilla ice cream 


Combine the sugar, peaches, diced banana 
and lemon juice and stir lightly until the 
sugar is dissolved. Serve on the ice cream. 
Serves six. 


BLUEBERRY PARFAIT 


1 cup blueberries 

2 tablespoons sugar 
Vanilla ice cream 
Whipped cream 


Cook the blueberries and sugar together 
over low heat for about 5 minutes, stirring 
occasionally. Cool and fill glasses with 
alternate layers of blueberries and ice 
cream. Garnish with whipped cream. 
Serves six. 


Cranberry Biscuits—Recipe above 








APRICOT CREAM TARTS 


1 No. 2! can apricot halves 
4 tablespoons sugar 

3 tablespoons flour 

lf teaspoon salt 

1 cup milk 


1 egg 


6 baked tart shells 


Drain the apricots and cut in quarters. 
Boil down the juice to about % cup. Mix 
the sugar, flour and salt in a double boiler 
and add the milk gradually. Cook, stirring 
constantly for 3 to 5 minutes or until 
thickened. Cover and cook for 10 minutes 
longer. Add the apricot juice. Add a little 
of this mixture to the slightly beaten egg, 
mix well and return to the double boiler. 
Cook for a minute longer, stirring con- 
stantly. Fold in the apricots, allow to cool 
and putin the tart shells. (Make tart 
shells according to recipe in Plum Tarts, 
page 52). 





SOUR CREAM SPICE COOKIES 


6 tablespoons butter 

1 cup sugar 

2 eggs 

2 cups flour 

l4 teaspoon salt 

11% teaspoons baking powder 
lf teaspoon soda 

1 teaspoon nutmeg 

2 teaspoons cinnamon 
14 teaspoon allspice 

l4 cup thick sour cream 
14 teaspoon vanilla 

34 cup pecan halves 


Cream the butter, add sugar gradually and 
cream thoroughly. Add the eggs and beat 
well. Mix and sift the flour, salt, baking 
powder, soda and spices and add to the 
first mixture alternately with the sour 
cream. Add the vanilla. Reserve 20 pecan 
halves and chop the remainder coarsely. 
Add the chopped nuts to % of the cake 
batter and drop by spoonfuls on a but- 
tered cooky sheet. Drop the plain mixture 
by spoonfuls on a buttered cooky sheet 
and press a pecan half in the center of 
each. Bake in a hot oven (400° F.) for 10 
to 12 minutes. This recipe makes about 40 
three-inch cookies. 





THIRTY-FIVE 





O; COURSE calories and vitamins are important guests at 
any dinner—whether formal or comfortable. Likewise the cost per 
service (if you are budgeting—and who isn’t?). But, far and above 
all these matters is the question:—‘‘What do we eat?” The careful 
hostess constantly reinforces her culinary reputation by serving the 
well-favored dishes with a fillip of unusualness. For that reason, we 
of the Sealtest Laboratory Kitchen have spent a great deal of our 
time in adding an extra bit of flavor or nourishment or ‘“‘appeal’’ to 
many chosen recipes. Our dishes are always different in the ingre- 
dients or quantities used. And, you will find that nine times out of 
ten we've maintained a rigid economy in recipe developments. 


Menus 


Illustrated on opposite page 


* Cream of Lettuce Soup 
* Fried Chicken with Cream Gravy 


Parsley Potatoes Buttered Asparagus 
Broiled Pineapple with Currant Jelly 
Hot Rolls Butter 


Escarole and Grapefruit Salad 
* Ice Cream Meringue Tarts 
Milk Coffee with Cream 


*Indicates recipes in this book 


THIRTY-SIX 








MENUS 


Spiced Grape Juice 
* Escalloped Potatoes and Pork Chops 
Buttered Peas Apple Sauce 
Hot Biscuits and Butter 
* Spring Salad 
* Royal Anne Sundae 
Milk Coffee with Cream 





Tomato Juice Cocktail 
* Halibut with Almond Sauce 
* Escalloped Spinach and Eggs Celery and Olives 
Bread and Butter 
* Dutch Pear Cake with Sour Cream Hard Sauce 
Milk Coffee with Cream 





Hot Tomato Bouillon Crackers 
* Savory Veal Birds 
Buttered Green Beans Whipped Potatoes 
Hot Rolls and Butter 
* Cottage Cheese Fruit Salad 
* Lemon Souffle with Lemon Sauce 


Milk Coffee with Cream 


THIRTY-EIGHT * Indicates recipes in this book. 





Spiced Tomato Juice 


* Liver Baked in Sour Cream 
* Asparagus Rolls with Bacon Sauce Celery and Olives 
Hot Rolls and Butter 
* Grape Souffle with Custard Sauce 


Milk Coffee with Cream 





* Cream of Pea and Chive Soup 
* Stuffed Veal Loaf 
Baked Potato Buttered Beets 
Hot Biscuits and Butter 
Romaine Salad with French Dressing 
* Lemon Cream Custard 


Milk _ Coffee with Cream 





Roast Beef 
* Fried Eggplant with Catsup Sauce 
Rolls and Butter 
Watercress and Kumquat Salad with French Dressing 
* Chocolate Ice Cream in Wafer Cups 


Milk Coffee with Cream 


THIRTY-NINE 





MENUS 


Orange and Grapefruit Juice Cocktail 
Broiled Lamb Chops 
* French Fried Cauliflower with Cheese Sauce 
Buttered Asparagus Tomato Aspic Salad 
Rolls and Butter 
Vanilla and Chocolate Ice Cream 


Milk Coffee with Cream 





* Cream of Lettuce and Corn Soup 
Broiled Chicken 
* Cabbage with Sour Cream Parsley Sauce 
Broiled Tomatoes Celery and Radishes 
Biscuits and Butter 
* Buttermilk Strawberry Shortcake 
Milk Coffee with Cream 





* Cream of Green Bean Soup 
* Tunafish Loaf Horseradish Sauce 
Buttered Peas * Star Salad 
Corn Muffins and Butter 
* Plum Tarts with Vanilla Ice Cream 


Milk Coffee with Cream 


FORTY * Indicates recipes in this book. 





Meringue Ice Cream Pie—Recipe on page 56 


Horseradish Tomato Cocktail 
* Individual Chicken Pies 
* Succotash Pudding Buttered Spinach 
Hot Rolls and Butter 
Lettuce and Cucumber Salad with French Dressing 
* Blackberry Puffs with Ice Cream 
Milk Coffee with Cream 





Grapefruit Cup 
* Stuffed Flank Steak Baked in Buttermilk 
Buttered Beets Mashed Hubbard Squash 
Bran Muffins and Butter 
* Tomato Slaw with Cottage Cheese 
* Cherry Pie 
Milk Coffee with Cream 


FORTY-ONE 





MENUS 


* Veal and Ham Pie 
* Vegetable Rice Platter 
Hot Biscuits and Butter 
* Cottage Cheese and Pineapple Salad 
* Indian Pudding with Butter Pecan Ice Cream 


Milk Coffee with Cream 





Orange and Grape Cup 
* Ham with Sour Cream Pineapple Sauce 
Glazed Sweet Potatoes Buttered Green Beans 
Hot Rolls and Butter 
Romaine Salad with French Dressing 
* Caramel Chiffon Pie 
Milk Coffee with Cream 





* Cream of Lima Bean Soup 
* Chicken Ham Roll 
Corn on Cob * Beets in Sour Cream 
Bread and Butter 
Tomato and Onion Salad with French Dressing 
* Meringue Ice Cream Pie 
Milk Coffee with Cream 


FORTY-TWO * Indicates recipes in this book. 





*Cream of Lettuce and Pea Soup 
*Chicken Shortcakes 


Buttered Corn Currant Jelly 
Bread and Butter 
*Fresh Peach and Cheese Salad 
Angel Cake with Butterscotch Sauce 
Milk Coffee with Cream 





*Meat Balls in Curry Sauce 
Tomato Relish 
Baked Potatoes Buttered Peas 
*Apricot Corn Bread and Butter 
Apple and Celery Salad 
Cheese Crackers 
*Whipped Cream Cake 
Milk Coffee with Cream 





Hot Consommé 
*Veal Cutlet with Peanut Gravy 
Buttered Green Beans Hot Biscuits and Butter 
*Cucumber Cheese Salad 
Bread Pudding with Lemon Sauce 
Milk Coffee with Cream 





Asparagus and Pea Soup 
*Baked Round Steak 
Buttered Carrots Whipped Potatoes 
Hot Rolls and Butter 
Watercress Salad with French Dressing 
Cherry Ice Cream 
Milk Coffee with Cream 


FORTY-THREE 


SPRING SALAD 


21% ounces Roquefort cheese 

1 cup thick sour cream 

Salt 

1 small head chicory 

1 small head lettuce 

1 bunch radishes 

1 or 2 green onions 
Mash the cheese with a fork, add the sour 
cream and mix well. Season with salt. 
Combine chicory cut in pieces, shredded 
lettuce, sliced radishes and sliced green 
onions in a salad bowl. Add the sour cream 
dressing and toss together. Serve with 
WAFFLE CHEESE SANDWICHES 
made as follows: Mash American cheese 
with a fork until soft. Remove crusts from 
bread (3 days old) and cut in thin slices. 
Spread half of the slices with a thin layer 
of cheese and half with butter. Put to- 
gether and cut in half. Spread soft butter 
on outside and brown in a hot waffle iron. 


FORTY-FOUR 





Spring Salad—Recipe below 


ESCALLOPED POTATOES AND 
PORK CHOPS 


6 pork chops 

Salt and pepper 

6 medium-sized potatoes 
31% tablespoons flour 

1 tablespoon butter 

114 cups milk 


Trim off fat from pork chops and brown 
on both sides in a hot frying pan. Sprinkle 
with salt and pepper. Pare potatoes and 
cut in thin slices. Place half of them in a 
buttered baking dish and sprinkle with 
salt, pepper and half of the flour. Repeat 
the process and place the pork chops on 
top. Dot the chops with butter and pour 
in the milk. Cover and bake in a moder- 
ate oven (350° F.) for 45 minutes. Uncover 
and bake for 30 to 40 minutes longer or 
until tender. Serves six. 


LIVER BAKED IN SOUR CREAM 


114 pounds sliced liver 


Flour 

Salt and pepper 

Butter 

114 cups thick sour cream 
Dip the liver in flour well-seasoned with 
salt and pepper. Fry in butter until brown 
on both sides and place in a buttered bak- 
ing dish. Mix the sour cream and 2 table- 
spoons of flour until smooth and season 
with salt. Pour over the liver, cover and 
bake in a moderate oven (350° F.) for 15 
minutes. Uncover and bake for about 25 
minutes longer. Serves six. 


GRAPE SOUFFLE WITH 
CUSTARD SAUCE 
3 cups Concord grapes 
lg cup sugar 
lg teaspoon salt 
2 tablespoons cornstarch 
1 tablespoon lemon juice 
3 egg whites 


Separate grape skins from pulp and cook 
the pulp slowly until soft. Press skins and 
pulp through a coarse sieve. Mix the sugar, 
salt and cornstarch and add to the grape 
mixture. Cook over low heat stirring con- 
stantly until thickened. Add lemon juice 
and allow to cool. Fold into the stiffly 
beaten egg whites and pour into a buttered 
baking dish. Set in a pan of hot water 
and bake in a moderate oven (325° F.) for 
40 to 45 minutes. Serves six. Serve with 
Custard Sauce made as follows: 


3 egg yolks 

3 tablespoons sugar 
Few grains salt 

114 cups milk 

l4 teaspoon vanilla 


Beat the egg yolks slightly, add the sugar 
and salt and mix well. Add the milk 





gradually and cook over hot water stirring 
constantly until the mixture coats the 
spoon. Remove from the heat and stir in 
the vanilla. 


CHICKEN HAM ROLL 


2 tablespoons butter 

4 tablespoons flour 

2 chicken bouillon cubes 

2 cups milk 

Salt and pepper 

114 cups diced cooked chicken 
114 cups strips cooked ham 


Melt the butter in a double boiler, add the 
flour and bouillon cubes and mix well. Add 
114 cups of the milk gradually and cook, 
stirring constantly until thickened. Season 
with salt and pepper. Roll out biscuit 
dough into a rectangular shape, brush with 
melted butter and cover with about half of 
the chicken and ham. Pour °4 cup of the 
slightly cooled white sauce over the top 
and roll up like a jelly roll. Place in a but- 
tered shallow baking pan, brush with milk 
and bake in a moderately hot oven (375° 
F.) for 30 to 40 minutes. Add the remain- 
ing chicken, ham and milk to the remain- 
ing white sauce, reheat and serve with the 
roll. Serves six. Make biscuit dough as 
follows: 


11% cups flour 

114 teaspoons baking powder 

lf teaspoon soda 

34 teaspoon salt 

414 tablespoons butter 

l4 cup buttermilk 
Mix and sift the flour, baking powder, 
soda and salt. Cut in the butter with two 
knives or rub in with the fingertips. Stir 
in the buttermilk, mixing just enough to 
moisten. Turn dough onto a floured board, 


knead lightly for a few seconds and roll 
out as directed above. 


FORTY-FIVE 


ROYAL ANNE SUNDAE 
1 8-ounce can Royal Anne cherries 
3 tablespoons sugar 
Few grains salt 
2 to 4 drops almond flavoring 
Vanilla ice cream 


Drain and pit the cherries and cut in quar- 
ters. Add the sugar and salt to the cherry 
juice and cook, stirring occasionally until 
it is boiled down to about 14 cup. Cool, add 
almond flavoring and just before serving 
combine with the cherries. Serve on the 
ice cream. Serves four to six. 


LEMON SOUFFLE WITH 
LEMON SAUCE 

4 eggs 

34 to 1 cup sugar 

1g teaspoon salt 

14 cup lemon juice 

1 tablespoon grated lernon rind 


Beat the egg yolks until thick. Add the 
sugar and salt gradually beating thoroughly 
after each addition. Stir in the lemon juice 
and rind. Fold in the stiffly beaten egg 
whites and pour into a buttered baking 
dish. Place in a pan of hot water and bake 
in a moderate oven (325° F.) for about 50 
to 60 minutes or until set. Serve immedi- 
ately with Lemon Sauce made as follows: 


l4 cup sugar 

4 teaspoons cornstarch 
14 teaspoon salt 

114 cups milk 

2 tablespoons butter 
14 cup lemon juice 

1 teaspoon lemon rind 


Mix the sugar, cornstarch and salt in a 
double boiler and add the milk gradually. 
Cook, stirring constantly for 3 to 5 min- 
utes or until thickened. Cover and cook 
for 10 minutes longer. Remove from the 
heat and add the butter, lemon juice and 
rind. Serves six. 


FORTY-SIX 





SAVORY VEAL BIRDS 
1 to 114 pounds veal steak 


(cut very thin) 
114 cups soft bread crumbs 
14 cup chopped celery 
2 teaspoons chopped onion 
lf teaspoon salt 
Few grains pepper 
lg teaspoon sage 
5 tablespoons butter 
2 chicken bouillon cubes 
214 cups hot water 
31% tablespoons flour 
1 cup thick sour cream 


Trim veal and cut in six portions. Combine 
crumbs, celery, onion, salt, pepper, sage 
and 3 tablespoons of melted butter. Dis- 
solve the bouillon cubes in the hot water, 
and add 3 to 4 tablespoons of this mixture 
to the dressing. Shape the dressing in 6 
rolls, wrap a piece of veal around each and 
fasten with toothpicks. Roll in flour and 
brown in remaining butter. Place in a but- 
tered baking dish. Add 2 tablespoons of 
flour to the drippings in the pan and mix 
well. Add remaining chicken bouillon grad- 
ually and cook, stirring constantly until 
thickened. Add salt if necessary. Pour over 
the veal rolls, cover and bake in a moder- 
ately hot oven (375° F.) about 50 minutes. 
Uncover and bake 10 minutes longer. 
Remove veal birds from gravy and take 
out toothpicks. Mix the sour cream with 
11% tablespoons of flour and add to the 
gravy. Cook over low heat, stirring con- 
stantly until thickened. Serve with the veal 
birds. Serves six. 


COTTAGE CHEESE FRUIT SALAD 


Arrange sections of orange and grapefruit 
and slices of avocado on romaine in fan 
shape. Place spoonfuls of cottage cheese at 
base of the fruit fan. Garnish with berries. 
Serve with mayonnaise or French dressing. 





Chocolate Ice Cream in Wafer Cups—Recipe below 


CHOCOLATE ICE CREAM IN WAFER CUPS 


3 tablespoons butter 

6 tablespoons confectioners sugar 

24 cup flour 

Few grains salt 

3 tablespoons milk 

l4 teaspoon vanilla 

Chocolate ice cream 
Cream the butter, add the sugar gradually 
and cream thoroughly. Mix the flour and 
salt and add to the first mixture alternately 
with the milk. Add the vanilla. Drop by 
spoonfuls, several inches apart, on but- 


tered cooky sheets and spread very thin 
making 8 rounds about 5 inches in diame- 


ter. Bake in a moderate oven (325° F.) for 
about 12 to 15 minutes or until very 
delicately browned. Place the pans in the 
oven a few minutes apart so that they will 
not be done at the same time. Remove the 
rounds, one at a time, with a wide spatula 
and shape over an inverted glass or cus- 
tard cup. Cover with a cloth before shap- 
ing to keep from burning the hands. Work 
quickly because the cups must be shaped 
while warm. If they become too crisp, 
return to the oven to soften. Fill with the 
ice cream. These cups are fragile but 
delicious. Care should be taken when 
filling with the ice cream. This recipe 
makes 8 cups. 


FORTY-SEVEN 


Dinnew 


DUTCH PEAR CAKE 
WITH SOUR CREAM 
HARD SAUCE 


11% cups flour 

2 teaspoons sugar 

14 teaspoon soda 

11% teaspoons baking 
powder 

34 teaspoon salt 

414 tablespoons 
butter 

4 cup buttermilk 


1 egg 

1 No. 2% can pear 
halves 

14 cup brown sugar 

l4 teaspoon cinnamon 

2 tablespoons butter 


Mix and sift the flour, 
sugar, soda, baking pow- 
der and salt. Cut in the 
41% tablespoons of butter 
with two knives or rub in 
with the fingertips. Add 
the buttermilk combined 
with the slightly beaten 
egg and stir just enough 





to moisten the dry in- 


gredients. Spread out in a buttered baking the brown sugar and cinnamon mixed with 
pan (about 8% inches square). Drain the the 2 tablespoons of melted butter. Bake 
pear halves, cut in thirds and arrange on in a hot oven (425° F.) for about 25 
the batter in the pan. (Left-over juice may minutes. Serve with Sour Cream Hard 
be used for a fruit drink.) Sprinkle with Sauce made as follows: 
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Sour Cream Parsley, Catsup and Cheese Sauces 


4 tablespoons butter 
1 cup confectioners sugar 


2 tablespoons sour cream 


l4 teaspoon vanilla 


Few grains nutmeg 


4 


Cream the butter, add % cup of the sugar 
gradually and cream thoroughly. Add the 
remaining sugar alternately with the sour 
cream. Add vanilla and nutmeg. Serves 
six to eight. 
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CREAM OF LETTUCE SOUP 

11% cups finely chopped lettuce 

14 to 1 tablespoon chopped onion 

3 tablespoons butter 

31% tablespoons flour 

416 cups milk 

Salt and pepper 
Cook the lettuce and onion in the butter 
for about 5 minutes over low heat, stirring 
occasionally. Place over hot water, add 
flour and mix well. Add milk gradually and 
cook, stirring constantly until slightly 
thickened. Season with salt and pepper. 
Serves six. 


STUFFED VEAL LOAF 

11% pounds ground lean veal 

Few grains pepper 

1 cup thick sour cream 

11% teaspoons salt 

1 tablespoon chopped onion 

34 cup finely chopped celery 

4 tablespoons butter 

3 cups soft bread crumbs 

34 teaspoon sage 

2 tablespoons milk 
Mix the veal with the pepper, sour cream, 
_ 84 teaspoon of the salt and 14 tablespoon 

of the onion. Line a buttered loaf pan with 

this mixture reserving about one-fourth of 
it. Cook the celery and the remaining 
tablespoon of onion in 2 tablespoons of the 
butter over low heat for about 5 minutes, 
stirring occasionally. Add the remaining 
2 tablespoons butter and stir until melted. 
Mix the crumbs, sage, a few grains of 
pepper and the remaining °4 teaspoon salt 
and add the onion and celery mixture and 
milk. Mix well, place in the meat lined 
loaf pan and cover with the remaining 
meat. Bake in a moderate oven (350° F.) 
for about 20 minutes or until the loaf will 
hold its shape. Turn out into a shallow 
pan and bake for about 50 minutes longer 
basting once or twice with the liquid in the 
bottom of the pan. Serves six. 


Fanvu & 


FRIED CHICKEN WITH 
CREAM GRAVY 


Illustrated on page 37 

1 3-pound frying chicken 

Flour 

Salt and pepper 

4 tablespoons butter 

4 tablespoons flour 

214 cups milk 
Wash the chicken, wipe dry, and cut in 
serving pieces. Dip in flour seasoned with 
salt and pepper. Fry in the butter for 
about 15 minutes over low heat, turning 
frequently to brown the pieces on all sides. 
Cover and continue cooking over low heat 
for 30 minutes to 1 hour or until tender, 
adding additional butter if necessary and 
two or three tablespoons of water. Turn 
the chicken occasionally. Remove from the 
pan and make gravy as follows: Add the 4 
tablespoons of flour to the mixture in the 
pan and mix well. Add milk gradually and 
cook, stirring constantly until thickened. 
Add additional salt and pepper to taste, if 
desired. Serves four. 


ICE CREAM MERINGUE TARTS 


14 cup currant jelly 

6 baked tart shells 

3 egg whites 

414 tablespoons sugar 

Few grains salt 

Butter Pecan ice cream 
Break the jelly slightly with a fork and 
spread in the bottoms of tart shells. (Make 
tart shells according to recipe in Plum 
Tarts, page 52.) Beat the egg whites until 
stiff and beat in the sugar and salt. Fill 
the tart shells with ice cream and cover 
with the meringue. Make sure that the 
meringue completely covers the ice cream. 
Brown under the broiler. Serve immedi- 
ately. Serves six. 





BUTTERMILK STRAWBERRY SHORTCAKE 


Illustrated below 


2 cups flour 

1 tablespoon sugar 

2!4 teaspoons baking powder 
1 teaspoon salt 

14 teaspoon soda 

6 tablespoons butter 

14 cup buttermilk 

1 egg 

Sweetened sliced strawberries 
Whipped cream 


Mix and sift the flour, sugar, baking pow- 
der, salt and soda. Cut in the butter with 2 
knives or rub in with the fingertips. Com- 


bine the buttermilk and slightly beaten 
egg, add to the dry ingredients and stir 
just enough to moisten. Turn the dough on 
to a floured board, knead lightly for a few 
seconds and divide in half. Pat out each 
piece to fit a pie or cake pan. Place one 
piece in the buttered pan, brush with 
melted butter and cover with the remain- 
ing half. Brush the top with milk and 
bake in a moderately hot oven (375° F.) 
for about 25 minutes or until done. 
Separate layers or split open, spread with 
butter and place strawberries between the 
layers, reserving a few berries for garnish. 
Spread whipped cream on the top and 
garnish with the strawberries. Serves six. 


FIFTY-ONE 








FRIED EGGPLANT WITH 
CATSUP SAUCE 


2 tablespoons butter 


3 tablespoons flour 

114 cups milk 

lf cup catsup 

14 teaspoon onion juice 
Salt and pepper 

6 slices fried eggplant 


Melt the butter in a double boiler, add the 
flour and mix well. Add the milk gradu- 
ally and cook, stirring constantly until 
thickened. Add the catsup and onion 
juice and season with salt and pepper. 
Reheat and serve on eggplant. Serves six. 


STAR SALAD 
31% teaspoons gelatine 
114 cups tomato juice 
1 small bay leaf 
lf to % teaspoon salt 
Few grains pepper 
lg teaspoon sugar 
14 teaspoon celery salt 
14 teaspoon onion juice 
1 tablespoon vinegar 
Endive 
1 cup cottage cheese 


Sprinkle gelatine over 14 cup of tomato 
juice. Combine bay leaf, salt, pepper, 
sugar, celery salt, onion juice and remain- 
ing tomato juice and heat. Add to gelatine 
mixture and stir until dissolved. Add vine- 
gar, remove bay leaf and pour into a tall 
glass. Chill, unmold, slice and place on 
endive arranged in star fashion. Top with 
cottage cheese. Serve with mayonnaise. 
Serves six. 


FIFTY-TWO 


PLUM TARTS WITH 
VANILLA ICE CREAM 


1 No. 2% can purple plums 
14 cup sugar 
2 tablespoons cornstarch 


lg teaspoon salt 
1 teaspoon butter 
6 baked tart shells 


Vanilla ice cream 


Drain and quarter the plums. Mix the 
sugar, cornstarch and salt in a double 
boiler and add the plum juice gradually. 
Cook, stirring constantly for about 5 min- 
utes or until thickened. Cover and cook for 
10 minutes longer. Stir in the butter and 
pour over the plums. Cool and put in the 
tart shells. Serve with the ice cream. Serves 
six. Make tart shells as follows: 


134 cups flour 

l4 teaspoon salt 

14 teaspoon baking powder 
26 cup butter 

3 to 5 tablespoons milk 


Mix and sift the flour, salt and baking 
powder. Cut in the butter with two knives 
or rub in with the fingertips. Add milk 
slowly, tossing the mixture together lightly 
and use only enough milk to hold the in- 
gredients together. Roll out about %-inch 
thick on a floured board. Cut into rounds 
and fit over inverted muffin pans or fluted 
molds. Trim the edges with a knife or 
scissors. Prick thoroughly with a fork. Set 
the pans on a baking sheet with the pastry 
side up. Bake in a very hot oven (450° F.) 
for about 10 minutes or until delicately 
browned. (If desired the pans or molds may 
be lined with the pastry, the edges trimmed 
and shaped, the pastry thoroughly pricked 
and baked as above.) 





CREAM OF LETTUCE 
AND CORN SOUP 


1 cup finely chopped lettuce 

2 teaspoons chopped onion 

2 tablespoons butter 

31% tablespoons flour 

1 quart milk 

1 8-ounce can cream style corn 
34 to 1 teaspoon salt 

Few grains pepper 


Cook the lettuce and the onion in the 
butter over low heat for about 5 minutes. 
Place over hot water, add the flour and 
mix well. Add the milk gradually and 
cook, stirring constantly until thickened. 
Press the corn through a sieve and add to 
the soup. Add the salt and pepper and re- 
heat. Serves six. 


LEMON CREAM 
CUSTARD 
l4 cup sugar 
6 tablespoons flour 
14 teaspoon salt 
2 cups milk 
2 eggs 
lg cup lemon juice 
2 tablespoons grated 
lemon rind 
2 teaspoons butter 


Mix the sugar, flour and salt 
in a double boiler and add the 
milk gradually. Cook, stirring 
constantly for 3 to 5 minutes 
or until thickened. Cover and 
cook for 10 minutes longer. 
Add a little of this mixture to 
the slightly beaten egg yolks, 
mix well and return to the 
double boiler. Cook for a 
minute longer, stirring con- 
stantly. Stir in the lemon 
juice, lemon rind and butter. 
Fold into the stiffly beaten 
egg whites gradually. Chill 
and if desired garnish with 
whipped cream. Serves six. 





VEAL AND HAM PIE 
Illustrated below 


2 tablespoons butter 

3 tablespoons flour 

2 cups milk 

Salt and pepper 

2 cups diced cooked ham 

2 cups diced cooked veal 

Butter Pastry 
Melt the butter in a double boiler, add the 
flour and mix well. Add the milk gradually 
and cook, stirring constantly until thick- 
ened. If desired 1 cup of veal stock may 
be substituted for 4% cup of milk. Season 
with salt and pepper and add the ham and 
veal. Pour into a buttered baking dish. 
(Make Butter Pastry according to recipe 
in Individual Chicken Pies, page 55.) Roll 
pastry out thin, cut in strips and arrange 
lattice fashion across top. If desired re- 
serve a long strip for a border around the 
edge of the dish. Brush the pastry with 
milk or cream and bake in a very hot oven 
(450° F.) for 15 to 20 minutes or until 
golden brown. Serves six. 





FRENCH FRIED CAULIFLOWER 
WITH CHEESE SAUCE 


1 head cauliflower 
Salt 

1 egg 

2 tablespoons milk 
Dry bread crumbs 


Break the cauliflower into flowerettes and 
cook in boiling salted water for 10 minutes. 
Drain and sprinkle with salt. Dip in the 
slightly beaten egg mixed with the milk. 
Roll in crumbs and fry in deep hot fat 
(340° F.) for 2 to 24% minutes or until 
golden brown. Serve with Cheese Sauce 
made as follows: 


2 tablespoons butter 

3 tablespoons flour 

114 cups milk 

l4 teaspoon salt 

Few grains pepper 

114 cups grated American cheese 

l4 to 4 teaspoon 

Worcestershire sauce 

Melt the butter in a double boiler, add the 
flour and mix well. Add the milk gradu- 
ally and cook, stirring constantly until 
thickened. Add salt, pepper, cheese and 
Worcestershire sauce and stir until the 
cheese is melted. Serve on French fried 
cauliflower. This cheese sauce may also be 
served on broiled tomatoes, fried eggplant 
and broccoli. Serves six. 


SUCCOTASH PUDDING 


2 eggs 
114 cups milk 
11% cups cooked or canned 
whole grain corn 
11% cups cooked or canned green beans 
Salt and pepper 


Beat the eggs slightly, add the milk, 
drained corn and beans and mix well. 
Season with salt and pepper and pour into 
a baking dish. Place in a pan of hot water 
and bake in a moderate oven (350° F.) for 
about 50 to 60 minutes or until the custard 
is slightly firm. Serves six. 


FIFTY-FOUR 





CREAM OF GREEN BEAN SOUP 


14 pound green beans 


2 tablespoons butter 

31% tablespoons flour 

1 quart milk 

14 teaspoon grated onion 

Salt and pepper 

Buttered toast squares 

Grated American cheese 
Chop the green beans until fine and cook 
in boiling salted water until tender. Drain 
and boil down the liquid to 4 cup. Melt 
the butter in a double boiler, add the flour 
and mix well. Add the milk gradually and _ 
cook, stirring constantly until thickened. 
Add the beans, bean liquid and the grated 
onion. Season with salt and pepper and re- 
heat. Sprinkle the toast squares with the 
cheese and place under the broiler until the 
cheese is melted and slightly browned. 
Serve on the soup. Serves six. 


TUNAFISH LOAF 


1 tablespoon chopped onion 

14 cup finely chopped celery 

3 tablespoons butter 

4 tablespoons flour 

1144 cups milk 

114 teaspoons salt 

Few grains pepper 

11% cups fine soft bread crumbs 
1 egg 

1 13-ounce can tunafish 


Cook onion and celery in butter over low 
heat for 5 minutes, stirring occasionally. 
Add flour and mix well. Add milk and 
cook over low heat stirring constantly until 
thickened. Add salt and pepper and com- 
bine with the bread crumbs, slightly beaten 
egg and finely-chopped tunafish. Pack in a 
buttered small loaf pan and bake in a mod- 
erate oven (350° F.) for about 50 minutes. 
Serves six. 





INDIVIDUAL CHICKEN PIES 
4 tablespoons butter 
5 tablespoons flour 
114 cups milk 
114 cups chicken stock 
34 teaspoon salt 
Few grains pepper 
Butter pastry 


2 cups diced cooked chicken 


Melt the butter in a double boiler, add 
flour and mix well. Add milk and chicken 
stock gradually and cook, stirring con- 
stantly until thickened. Add salt and 
pepper. Roll out pastry and cut in 6 five- 
inch rounds and 6 three-inch rounds. Line 
large muffin pans with the larger rounds 
and fill with the chicken. Pour 2 to 3 table- 
spoons of the sauce over each portion of 
chicken. Brush the rims of the pastry with 
milk and top with the small rounds. Press 
the edges together, cut slits in the top to 
allow steam to escape and brush with milk 
or cream. Bake in a hot oven (425° F.) for 
25 to 30 minutes or until the crust is evenly 
browned. Lift gently from pans and serve 
with the remaining sauce. Serves six. 
Make BUTTER PASTRY as follows: 

1%4 cups flour 

l4 teaspoon salt 

l4 teaspoon baking powder 

22 cup butter 

3 to 5 tablespoons milk 


Mix and sift the flour, salt and baking 
powder. Cut in the butter with two knives 
or rub in with the fingertips. Add milk 
slowly, tossing the mixture together lightly 
and use only enough milk to hold the in- 
gredients together. 





CREAM OF PEA AND 
CHIVE SOUP 


2 tablespoons chopped chives 


3 tablespoons butter 

4 tablespoons flour 

1 quart milk 

1 teaspoon salt 

Few grains pepper 

2 cups cooked or canned peas 
Cook the chives in the butter over low 
heat for about 5 minutes, stirring occa- 
sionally. Place over hot water, add the 
flour and mix well. Add % cup of the 
liquid in which the peas were cooked and 
the milk gradually and cook, stirring con- 
stantly until thickened. Add salt, pepper 
and peas. Reheat. Serves six. 


CABBAGE WITH SOUR CREAM 
PARSLEY SAUCE 


1 medium cabbage 

11% tablespoons flour 

1 cup thick sour cream 

2 teaspoons vinegar 

l4 teaspoon sugar 

l4 to 34 teaspoon salt 

Few grains pepper 

2 tablespoons chopped parsley 


Cut the cabbage in 6 wedge-shaped 
pieces and cook uncovered in boiling salted 
water until tender. Drain. Mix the flour 
and sour cream in a double boiler, add the 
vinegar, sugar, salt and pepper and cook, 
stirring constantly for about 5 minutes or 
until thickened. Add parsley and pour 
over the cabbage. Serves six. 


FIFTY-FIVE 





BLACKBERRY PUFFS WITH 
ICE CREAM 


1 pint blackberries 

14 cup butter 

22 cup sugar 

1 egg 

1 cup flour 

1f teaspoon salt 

114 teaspoons baking powder 

1g cup milk 

14 teaspoon vanilla 

Peach ice cream 
Wash the blackberries, and place in the 
bottom of six buttered custard cups. Cream 
the butter, add sugar gradually and cream 
thoroughly. Add the egg yolk and beat 
well. Mix and sift the flour, salt and bak- 
ing powder and add alternately with the 
milk to the first mixture. Add the vanilla 
and fold in the stiffly beaten egg white. 
Pour over the berries in the cups. Bake ina 
moderately hot oven (375° F.) for about 30 
minutes or until the cake is done. Turn out 
into serving dishes and serve warm with ice 
cream. Serves six. 


MERINGUE ICE CREAM PIE 
Illustrated on page 41 


lé teaspoon salt 

4 egg whites 

14 cup granulated sugar 

14 cup confectioners sugar 

l4 teaspoon vanilla 

Chocolate ice cream 
Add the salt to the egg whites and beat 
until stiff. Combine the sugars and add 
gradually, beating thoroughly after each 
addition. Add vanilla. Butter a pie pan, 
line with waxed paper and butter paper. 
Pour in meringue, spread out in shape of 
pie shell and bake in slow oven (275° F.) 
for 1 hour or until surface is dry. Remove 
paper, let cool and fill with the ice cream. 
This recipe makes a 9-inch pie. 


FIFTY-SIX 


STUFFED FLANK STEAK BAKED 
IN BUTTERMILK 


21% cups soft bread crumbs 
14 cup butter 

1 teaspoon chopped onion 
Salt and pepper 

1 flank steak 

2 cups buttermilk 

14 cup flour 


Mix the bread crumbs, melted butter and 
onion and season with salt and pepper to 
taste. Spread over the steak, roll up, tuck 
in the ends and tie with a string or fasten 
with skewers. Brown on all sides in a small 
amount of fat and place in a baking dish. 
Pour in the buttermilk, cover and bake in 
a moderate oven (350° F.) for about 1% 
hours or until tender. Remove roll and 
serve with a sauce made as follows: Pour 
the mixture remaining in the baking dish 
into a deep saucepan, beat with a rotary 
beater and strain. Add the flour mixed to 
paste with a little water and cook, stirring 
constantly until thickened. Makes a rather 
sour sauce of unusual flavor. Serves six. 


TOMATO SLAW WITH 
COTTAGE CHEESE 


214 cups shredded cabbage 
Salt and pepper 
1 cup cottage cheese 


1 cup drained cooked or canned 
tomatoes 


Lettuce or other greens 


Season crisp chilled cabbage with salt and 
pepper. Combine the cottage cheese and 
well-drained tomatoes and season with salt 
and pepper. Pour over the cabbage and 
toss together lightly. Place on lettuce or 
other greens. Serve with salad dressing or 
mayonnaise. Serves six. 





114 tablespoons flour 

1 cup thick sour cream 
Salt 

3 cups hot cooked rice 
Buttered small carrots 
Buttered green beans 
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VEGETABLE RICE PLATTER 


Add the flour to the sour cream, mix until 
smooth and cook over hot water, stirring 
constantly until thickened. Season with 
salt, add the rice and stir in lightly. 
Reheat. Pile in center of serving dish and 
arrange carrots and green beans around 
the rice as illustrated. Serves six. 


FIFTY-SEVEN 





CHERRY PIE 
2 No. 2 cans sweetened sour cherries 
24 cup sugar 
414 to 5\% tablespoons cornstarch 
l4 teaspoon salt 


1 tablespoon butter 

1 baked pie shell 

1 cup whipping cream 
Cherry jelly 


Drain the cherries and bring the juice to 
the boiling point. Mix the sugar, corn- 
starch and salt in a double boiler and add 
the cherry juice gradually. (Use the larger 
amount of cornstarch if the cherries are 
extremely juicy.) Add more sugar if de- 
sired. Cook, stirring constantly for about 5 
minutes. Cook for 10 minutes longer, 
stirring occasionally. Remove from the 
heat, add butter, fold in cherries and pour 
into pie shell. Cool and when ready to serve 
cover with whipped cream, sweetened and 
flavored if desired. Dot with jelly. This 
recipe makes a 9-inch pie. (Make pie 
shell according to recipe in Caramel 
Chiffon Pie, page 59.) 


COTTAGE CHEESE AND 
PINEAPPLE SALAD 


6 slices pineapple 
1 cup cottage cheese 
Lettuce or other greens 


Cut each slice of pineapple into 2 thin 
slices. Spread half of the slices with cottage 
cheese, cover with the remaining slices and 
place on lettuce or other greens. (If the 
cottage cheese is not of spreading consist- 
ency, mash and add a little milk or cream.) 
Serve with mayonnaise or salad dressing. 
If desired additional cottage cheese may be 
used on top and the salad garnished with 
water cress. Serves six. 


FIFTY-EIGHT 


CREAM OF LIMA BEAN SOUP 


21% cups fresh lima beans 
11% tablespoons butter 

2 tablespoons flour 

3 cups milk 

Salt and pepper 


Cook the beans in boiling, salted water 
until tender. Drain and boil down the 
liquid to about 4% cup. Add to the beans 
and press through a sieve. Melt the butter 
in a double boiler, add the flour and mix 
well. Add the milk gradually and cook, 
stirring constantly until thickened. Add 
the pureed beans and season with salt and 
pepper. Reheat. Serves six. 


HALIBUT WITH ALMOND SAUCE 
11% to 2 pounds halibut 
Butter 
Salt and pepper 
21% tablespoons flour 
114 cups milk 
l4 teaspoon mace 
34 teaspoon salt 


Few grains pepper 
4 teaspoons lemon juice 


Sliced blanched almonds 


Place the halibut in a buttered shallow 
pan, brush with melted butter and sprinkle 
with salt and pepper. Broil slowly for about 
5 minutes, turn and continue to broil until 
well done. Melt 2 tablespoons of butter in 
a double boiler, add the flour and mix well. 
Add the milk gradually and cook, stirring 
constantly until thickened. Add mace, the 
34 teaspoon of salt, few grains of pepper 
and lemon juice and reheat. Pour over the 
fish and sprinkle almonds over the top. 
Serves six. 





CARAMEL CHIFFON PIE 


22 cup sugar 

l4 cup boiling water 
11% cups milk 

3 eggs 


lf teaspoon salt 
1 teaspoon vanilla 


1 tablespoon gelatine 

l4 cup cold water 

1 baked pie shell 

Whipped cream 

Chopped nuts 
Melt the sugar in a saucepan over low heat 
until light brown in color. Add the boiling 
water slowly and cook, stirring constantly 
until the sugar is dissolved. Stir into the 
milk which has been scalded in a double 
boiler. Add a little of this mixture to the 
slightly beaten egg yolks, mix well and re- 
turn to the double boiler. Cook, stirring 
constantly until the mixture coats the 
spoon. Add the salt, vanilla and the gela- 
tine which has been sprinkled over the cold 
water. Mix well and allow to cool until 
ready to congeal. Fold in the stiffly beaten 
egg whites and pour into the pie shell. Chill 
and top with whipped cream, sweetened 
and flavored if desired. Sprinkle nuts over 
the top. This recipe makes a 9-inch pie. 
Make PIE SHELL as follows: 


1 cup flour 

14 teaspoon salt 

14 teaspoon baking powder 
6 tablespoons butter 

2 to 3 tablespoons milk 


Mix and sift the flour, salt and baking 
powder. Cut in the butter with two knives 
or rub in with the fingertips. Add milk 
slowly, tossing the mixture together lightly 
and use only enough milk to hold the in- 
gredients together. Roll out about % inch 
thick on a floured board. Line a pie pan 
with the pastry, trim and flute the edge. 
Prick thoroughly with a fork. (If desired 


set a second pan in the pastry lined pan to 
hold the crust in place.) Bake in a very hot 


oven (450° F.) for about 10 minutes. 


INDIAN PUDDING WITH 
BUTTER PECAN ICE CREAM 
14 cup raisins 
6 tablespoons corn meal 
31% cups milk 
2 eggs 
2 tablespoons butter 
14 cup maple syrup 
1 teaspoon salt 
l4 teaspoon nutmeg 
l4 teaspoon cinnamon 
Butter pecan ice cream 


Combine the raisins, corn meal and 3 cups 
of the milk in a double boiler and cook, 
stirring constantly for about 5 minutes. 
Cover and cook for 15 minutes longer. Add 
this mixture slowly to the slightly beaten 
eggs while stirring constantly. Add the 
melted butter, the syrup, salt, nutmeg 
and cinnamon and pour into a buttered 
baking dish. Pour the remaining 14 cup of 
milk over the top and place in a pan of hot 
water. Bake in a moderate oven (350° F.) 
for about 11/4 hours. Serve warm with the 
ice cream. Serves six to eight. 


BEETS IN SOUR CREAM 


3 cups sliced cooked beets 

l4 cup vinegar 

3 tablespoons flour 

1 cup thick sour cream 

Salt and pepper 
Mix the beets and vinegar and heat slowly, 
stirring occasionally. Add the flour to the 
sour cream, mix until smooth and cook 
over hot water, stirring constantly until 
thickened. Season with salt and pepper, 


stir in beets and vinegar and reheat. 
Serves six. 


FIFTY-NINE 








ESCALLOPED SPINACH 
AND EGGS 


2 to 214 pounds spinach 

3 tablespoons butter 

4 tablespoons flour 

2 cups milk 

1 teaspoon salt 

Few grains pepper 

3 hard cooked eggs 
Buttered soft bread crumbs 


Cook the spinach in boiling salted water 
until tender. Drain. Melt the butter in a 
double boiler, add the flour and mix well. 
Add the milk gradually and cook, stirring 
constantly until thickened. Add salt and 
pepper. Place the spinach, sliced eggs and 
white sauce in alternate layers in a but- 
tered baking dish. Cover with the crumbs 
and bake in a moderate oven (350° F.) 
until the crumbs are brown and the mix- 
ture is heated through. Serves six. 


HAM WITH SOUR CREAM 
PINEAPPLE SAUCE 

1 teaspoon dry mustard 

3 tablespoons flour 

1 cup thick sour cream 

34 cup unsweetened pineapple juice 

Salt and pepper 

Broiled or baked ham 


Combine the mustard and flour in a double 
boiler, add the sour cream and mix well. 
Add the pineapple juice and cook, stirring 
constantly until thickened. Season with 
salt and pepper and serve on slices of ham. 
Serves six. 


SIXTY 





ASPARAGUS ROLLS WITH 
BACON SAUCE 


Illustrated on opposite page 


1 large bunch asparagus 
(about 24 stalks) 

2 cups flour 

1 teaspoon salt 

3 teaspoons baking powder 

6 tablespoons butter 

26 cup milk 


Wash the asparagus, cut stalks in half and 
peel tough ends. Cook in boiling salted 
water until tender. Drain and boil down 
the liquid to about 144 cup. Mix and sift 
the flour, salt and baking powder. Cut in 
the butter with two knives or rub in with 
the fingertips. Stir in the milk, mixing just 
enough to moisten the dry ingredients. 
Turn the dough onto a floured board, 
knead lightly for a few seconds, roll out 
and cut in six 6-inch squares. (If desired, 
dough may be cut in wedge-shape as 
illustrated.) Place asparagus in the center, 
sprinkle with salt and pepper and roll up. 
Press edges together and brush the top 
with milk. Place on a baking sheet and 
bake in a hot oven (425° F.) for 15 to 20 
minutes. (One l-pound can of asparagus 
tips may be used in this recipe if fresh 
asparagus is not available. Drain and boil 
down the liquid to 144 cup.) Serve the 
asparagus rolls with creamy bacon sauce 
made as follows: 


11% tablespoons butter 

21% tablespoons flour 

1 cup milk 

14 teaspoon salt 

Few grains pepper 

34 cup diced bacon 
(about 144 pound) 


Melt the butter in a double boiler, add the 
flour and mix well. Add the milk gradu- 
ally and cook, stirring constantly until 
thickened. Add the salt, pepper and 
asparagus liquid and reheat. Fry the bacon 
until crisp, stirring frequently. Drain and 
add to the hot sauce just before serving. 
Serves six. 


CREAM OF LETTUCE 
AND PEA SOUP 


1 cup finely chopped lettuce 
2 teaspoons chopped onion 

2 tablespoons butter 

31% tablespoons flour 

31% cups milk 

1 cup cooked or canned peas 


Salt and pepper 


Cook the lettuce and onion in the butter 
for about 5 minutes over low heat, stirring 
occasionally. Place over hot water, add 
flour and mix well. Add the milk and 14 cup 
liquid from the peas gradually and cook, 
stirring constantly until thickened. Press 
the peas through a sieve and add to the 
soup. Reheat and season with salt and 
pepper. Serves six. 


Asparagus Rolls—Recipe on page 60 


Dinnew 


MEAT BALLS WITH CURRY SAUCE 


114 pounds ground beef 
Salt and pepper 

414 tablespoons butter 

3 tablespoons flour 

1 teaspoon curry powder 

2 cups milk 

114 teaspoons grated onion 


Divide the beef into 12 portions, sprinkle 
each generously with salt and pepper and 
shape lightly into balls. Fry in the butter 
for 10 to 15 minutes or until well browned. 
Remove from the pan. Add flour and 
curry powder to the drippings in the pan 
and mix well. Add milk gradually and cook 
over low heat, stirring constantly until 
thickened. Add onion, and salt and pepper 
to taste. Reheat the balls in the gravy. 
Serves six. 








CHICKEN SHORTCAKES 


31% tablespoons butter 


5 tablespoons flour 

114 cups milk 

1 cup chicken stock 

1 cup diced cooked celery 

2 cups cooked chicken meat 
(cut in large pieces) 

Salt and pepper 


Individual shortcakes 


Melt the butter in a double boiler, add 
the flour and mix well. Add the milk and 
chicken stock gradually and cook, stirring 
constantly until thickened. Add the celery, 
chicken and 4 cup of the liquid in which 
the celery was cooked. Season with salt 
and pepper. Split open the hot shortcakes 
and serve chicken between the halves and 
on top. Serves six. Make SHORTCAKES 
as follows: 


2 cups flour 

214 teaspoons baking powder 
1 teaspoon salt 

14 teaspoon soda 

6 tablespoons butter 

l4 cup buttermilk 


1 egg 


Mix and sift the flour, baking powder, salt 
and soda. Cut in the butter with 2 knives 
or rub in with the fingertips. Combine the 
buttermilk and slightly beaten egg and 
add to the dry ingredients. Stir just 
enough to moisten. Turn the dough onto 
a floured board and knead lightly for a few 
seconds. Roll out and cut into rounds with 
a floured large biscuit cutter. Place half of 
the rounds on a buttered baking sheet and 
cover with the remaining rounds. Brush 
with milk and bake in a very hot oven 
(450° F.) for about 12 to 15 minutes. 


SIXTY-TWO 


CUCUMBER CHEESE SALAD 
6 small cucumbers 
Salt and pepper 
1 cup diced tomatoes 
1 cup cottage cheese 
Lettuce or other greens 


Cut off a slice lengthwise of cucumber and 
scoop out the inside, leaving as thin a shell 
as possible. Dice the pulp, sprinkle with 
salt and pepper and drain. Sprinkle salt 
and pepper over the tomatoes. Fold the 
cucumbers and tomatoes into the cottage 
cheese and pile in the cucumber shells. 
Place on lettuce or other greens and serve 
with mayonnaise or salad dressing. Serves— 
six. 


BAKED ROUND STEAK 
2 pounds round steak 
(about 1% inches thick) 
6 tablespoons flour 
1 quart milk 
11% teaspoons salt 


lg teaspoon pepper 
Brown the steak on both sides in a hot fry- 
ing pan and place in a buttered baking 
dish. Brown the flour in the same pan 
stirring constantly. Add the milk gradu- 
ally and cook, stirring constantly until 
thickened. Add the salt and pepper and 
pour over the meat. Cover and bake in a 
slow oven (300° F.) for 2 to 3 hours or 
until tender. Serves six. 


FRESH PEACH AND COTTAGE 
CHEESE SALAD 

9 medium sized or 6 large peaches 

Lettuce or other greens 

1 cup cottage cheese. 
Peel peaches, cut in halves and remove 
pits. Place on lettuce or other greens with 
the cut sides up and fill centers with cot- 
tage cheese. Serve with French or salad 
dressing. Serves six. 








VEAL CUTLET WITH 
PEANUT GRAVY 


114 pounds veal steak 
(about % inch thick) 


Salt and pepper 
Dry bread crumbs 


1 egg 


2 tablespoons milk 
51% tablespoons butter 
3 tablespoons flour 
21% cups milk 


4 cup chopped roasted peanuts 


Trim the veal and cut in six portions. 
Sprinkle with salt and pepper and roll in 
crumbs. Dip in the slightly beaten egg 
mixed with the 2 tablespoons of milk. Roll 
in crumbs and fry in 4 tablespoons of the 
butter until brown on both sides. Place in 
a buttered baking dish and sprinkle with 
salt and pepper. Add 1 tablespoon of the 
flour to the drippings in the pan and mix 
well. Add 1 cup of the milk gradually and 
cook, stirring constantly until thickened. 
Pour around the veal. Bake in a moderate 
oven (325° F.) for 1 to 1144 hours or until 
tender. Remove the veal from the pan. 
Melt the remaining 1 4 tablespoons of but- 
ter, add the remaining 2 tablespoons of 
flour and mix well. Stir in the drippings 
from the pan in which the veal was baked. 
Add the remaining 1!% cups of milk grad- 
ually and cook, stirring constantly until 
thickened. Season with salt and pepper and 
stir in 14 cup of the peanuts. Reheat and 
serve with the veal. Sprinkle the remain- 
ing peanuts over the top. Serves six. 
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APRICOT CORNBREAD 

34 cup dried apricots 

1 cup flour 

34 cup cornmeal 

2 teaspoons baking powder 

16 teaspoon soda 

1 tablespoon sugar 

1 teaspoon salt 

3 tablespoons butter 

2 eggs 

1 cup buttermilk 
Grind the apricots and mix with 4 cup of 
the flour. Mix and sift together the remain- 
ing 34 cup of flour, the cornmeal, baking 
powder, soda, sugar and salt. Add the apri- 
cots. Add the melted butter to the well 
beaten eggs, add buttermilk and stir into 
the dry ingredients, mixing just enough to 
moisten. Pour into a buttered shallow bak- 
ing pan and bake in a hot oven (425° F.) 
for about 30 minutes. Serves six. 


WHIPPED CREAM CAKE 

2 cups cake flour 

l4 teaspoon salt 

3 teaspoons baking powder 

114 cups sugar 

114 cups whipping cream 

3 eggs 

l4 teaspoon vanilla 

14 teaspoon almond flavoring 

Boiled frosting 

Mix and sift the flour, salt, baking pow- 

der and sugar. Whip the cream and fold in 
the well beaten eggs, vanilla and almond 
flavoring. Sift about 14 cup of the flour 
mixture over the top of this mixture, then 
fold in lightly. Continue the process until 
all of the flour has been folded in. Pour into 
2 buttered 9-inch pans and bake in a mod- 
erate oven (350° F.) for 30 to 35 minutes 
or until the cake is done. Spread a fluffy 
boiled frosting between layers and on top 
of cake. (To make boiled frosting follow 
recipe given for frosting on Christmas Loaf 
Cake, page 89, doubling the amount of 
ingredients. ) 


SIXTY-THREE 








ly YOU are the hostess, the only ‘‘cards’’ you care about holding 
are:—hungry guests, “yummy” foods, eye-pleasing decorations or 


settings. Guests are invariably ‘‘famished’’. Hence, the rest 1s up 
to you! And, we have one golden rule for successful luncheons, 
whether formal or informal—that is, always serve variety. Vari- 
ations in recipes are simple to achieve, yet they build high reputa- 
tions. Use the fresh vegetables or fruits that are in the markets. We 
have found that some unusual ingredient added to the standard 
favorites makes an entirely new appetite appeal. We use Cottage 
Cheese or Buttermilk or Sour Cream, often, to develop a new 
“tang” to foods. Throughout this Recipe Book you will find many 


Menus 


Cream of Peanut and Pea Soup 
* Cottage Cheese in Tomato Aspic 
Lattice Potatoes Celery and Olives 
Popovers and Butter 
* Strawberry Pineapple Tarts with Ice Cream 
Milk Coffee with Cream 


such combinations. 


*Indicates recipes in this book. 


SIX TY-FOUR 


* Cream of Pimiento Soup 
* Tuna Fish Mousse 
Asparagus Tips 
Sliced Tomatoes 
* Buttermilk Blueberry Muffins 
Butter 


Rhubarb Souffle 
with Custard Sauce 


Milk 


Coffee with Cream 


Cottage Cheese in 
Tomato Aspic 
—Recipe on page 69 








MENUS 


(Illustrated on Page 67) 


Orange and Gingerale Cup 
* Tomatoes Filled with Chicken Mousse 
Potato Chips Spread with Softened Cottage Cheese 


Marinated Asparagus Olives and Radishes 
Hot Finger Rolls and Butter 
Peach Ice Cream *Tea Cakes 
Salted Nuts Hot or Iced Coffee with Whipped Cream 





Whole Strawberries with Mound of Powdered Sugar 
* Spaghetti Ring with Creamed Salmon 
Baked Tomatoes Stuffed with Buttered Corn 
Olives Radishes Pickles 
Parkerhouse Rolls and Butter 
* Banana Lemon Cream Log 
Milk Coffee with Cream 





* Deviled Eggs in Curry Sauce 


Parsley Potatoes Buttered Peas 
Hot Rolls and Butter 


Radish and Lettuce Salad 
* Coconut Floating Island * Date Dips 
Milk Coffee with Cream 


* Indicates recipes in this book. 
SIXTY-SIX 





Tomatoes Filled with Chicken Mousse—Recipe below 


TOMATOES FILLED WITH CHICKEN MOUSSE 


6 tomatoes 

21% teaspoons gelatine 

l4 cup cold water 

1 cup diced cooked chicken 
14 cup chopped celery 

Salt and pepper 

2 tablespoons mayonnaise 
l4 cup whipping cream 
Lettuce or other greens 


Peel the tomatoes, cut a small slice off the 
stem end, scoop out pulp, chop and drain. 


Place tomatoes upside down on a plate or 
rack to drain. Sprinkle the gelatine over 
the cold water, add six tablespoons of 
the hot tomato juice (drained from the 
pulp) and stir until the gelatine is dis- 
solved. Add the chicken, celery, 1 cup of 
diced pulp and salt and pepper to taste. 
Mix together lightly. Cool until mixture 
begins to congeal. Fold in the mayonnaise 
and whipped cream. Sprinkle the inside of 
the tomatoes with salt, fill with the chicken 
mixture and chill until firm. Serve on let- 
tuce or other greens and if desired garnish 
with parsley. Serves six. 


SIXTY-SEVEN 





TEA CAKES 


lg cup butter 

14 cup sugar 

1 egg 

1 cup cake flour 

14 teaspoon salt 

11% teaspoons baking powder 
1g cup milk 

lf teaspoon vanilla 


Cream the butter, add the sugar gradu- 
ally and cream thoroughly. Add the egg 
yolk and beat well. Mix and sift the 
flour, salt and baking powder and add to 
the first mixture alternately with the 
milk. Add the vanilla and fold in the 
stiffly beaten egg white. Fill buttered 
small muffin pans about )% full with the 
mixture and bake in a moderate oven 
(350° F.) for 15 to 18 minutes. Turn out 
of pans and frost with Butter Frosting. If 
desired, decorate with cherries. This 
recipe makes 30 to 35 tiny cakes. Make 
BUTTER FROSTING as follows: 


2 tablespoons butter 

1 cup confectioners sugar 
4 teaspoons milk 

l4 teaspoon vanilla 


Cream the butter and add the sugar gradu- 
ally. As the mixture thickens add milk and 
vanilla. 


CREAM OF PIMIENTO SOUP 


2% tablespoons butter 
21% tablespoons flour 

5 cups milk 

11% teaspoons salt 

Few grains pepper 

l4 teaspoon grated onion 
34 cup pimiento 


Melt the butter in a double boiler, add 
flour and mix well. Add the milk gradu- 
ally and cook, stirring constantly until 
thickened. Add salt, pepper, onion and 
pimiento which has been put through a 
coarse sieve. Reheat. If desired, top each 
serving with a spoonful of whipped cream. 
Serves six. 


SIXTY-EIGHT 


TUNA FISH MOUSSE 


2 teaspoons gelatine 


3 tablespoons cold water 
l4 cup mayonnaise 

14 cup chopped celery 

1 13-ounce can tuna fish 
l4 cup whipping cream 
Lettuce or other greens 
Cooked asparagus tips 
French dressing 


Sprinkle the gelatine over the cold water 
and dissolve over hot water. Stir into the 
mayonnaise and cool until it begins to 
congeal. Add celery and finely flaked tuna ~ 
fish and, if desired, a little salt. Fold in 
the whipped cream. Place in a small loaf 
pan which has been rinsed with cold water 
and chill until firm. Unmold, slice and 
serve on lettuce or other greens. Serve with 
asparagus tips which have been marinated 
in the French dressing. Serves six. 


DATE DIPS 
6 tablespoons butter 
lg cup sugar 
1 egg 
1 cup flour 
1 teaspoon baking powder 


14 teaspoon salt 

14 cup heavy cream 
l4 teaspoon vanilla 

3 cups pitted dates 


Cream the butter, add the sugar gradually 
and cream thoroughly. Add the egg and 
beat well. Mix and sift the flour, baking 
powder and salt and add to the first mix- 
ture alternately with the cream. Add the 
vanilla. Dip dates, one by one, in the 
batter and place on a buttered cooky 
sheet. Bake in a moderately hot oven 
(375° F.) for about 10 to 12 minutes. Re- 
move from the pan immediately. This 
recipe makes about 100 cookies. 





STRAWBERRY PINEAPPLE TARTS 
WITH ICE CREAM 


11% cups sliced strawberries 

lf cup sugar 

3 tablespoons cornstarch 

34 cup canned pineapple juice 

1 cup diced canned pineapple 

lg teaspoon salt 

1 teaspoon butter 

6 baked tart shells 

Vanilla ice cream 
Mix the strawberries and sugar. Make a 
smooth paste of the cornstarch and a little 
of the pineapple juice and add the remain- 
ing pineapple juice, the diced pineapple 
and the salt. Cook, stirring constantly 
until thickened. Add butter, strawberries 
and, if desired, more sugar. Pour into tart 


shells and serve warm or cold with the ice 
cream. Serves six. (Make tart shells ac- 


cording to recipe in Plum Tarts, page 52.) 


COCONUT FLOATING ISLAND 


lf cup sugar 

lf teaspoon salt 

2 tablespoons flour 

2 cups milk 

2 eggs 

14 teaspoon vanilla 

14 teaspoon almond flavoring 

34 cup shredded coconut 

3 tablespoons confectioners sugar 

Few grains salt 
Mix the 14 cup of sugar, the 14 teaspoon 
of salt and the flour in a double boiler and 
add the milk gradually. Cook, stirring 
constantly for 3 to 5 minutes or until 
thickened. Cover and cook for 10 minutes 
longer. Add to the slightly beaten egg 
yolks gradually. Add the vanilla, almond 


flavoring and 14 cup of the coconut. (If the 
coconut is in long shreds it may be 


chopped.) Pour into a buttered baking 
dish. Beat the egg whites until stiff and 
beat in the confectioners sugar and the 
few grains of salt. Drop by spoonfuls on 
the custard and sprinkle with remaining 4 
cup of coconut. Bake in a slow oven (300° 
F.) for about 15 minutes. Serve warm. 
Serves six. 


COTTAGE CHEESE 
IN TOMATO ASPIC 


Illustrated on page 65 


2 tablespoons gelatine 


1 No. 2% can or 3% cups cooked 
tomatoes 


14 cup chopped celery leaves 
14 cup chopped celery 

14 small onion 

6 cloves 

34 to 1 teaspoon salt 

Few grains pepper 

lg teaspoon sugar 

11% tablespoons lemon juice 
11% tablespoons vinegar 

11% cups cottage cheese 


Lettuce or other greens 


Sprinkle the gelatine over 4 cup of tomato 
juice drained from the tomatoes. Cook the 
remainder of the tomatoes and juice with 
the celery leaves, celery, onion, cloves, 
salt, pepper and sugar for 10 minutes. Put 
through a sieve and add lemon juice and 
vinegar. Add the gelatine and tomato juice 
and stir until gelatine is dissolved. Pour 
into a ring mold and chill. When the mix- 
ture begins to congeal press in cottage 
cheese by spoonfuls. Chill until firm and 
unmold on lettuce or other greens. Serve 
with mayonnaise or salad dressing if de- 
sired. Serves six to eight. 
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DEVILED EGGS IN 
CURRY SAUCE 

6 hard cooked eggs 

lf teaspoon dry mustard 

2 teaspoons vinegar 

21% to 3 tablespoons milk 

Salt and pepper 

2 tablespoons butter 

21% tablespoons flour 

1 teaspoon curry powder 

11 cups milk 

Buttered soft bread crumbs 
Remove shells from eggs and cut in half 
lengthwise. Remove the yolks, mash and 
add mustard, vinegar and the 2/4 to 3 
tablespoons of milk or enough to moisten. 
Season with salt and pepper, refill the egg 
whites with the mixture and place in a 
buttered shallow baking dish. Melt the 
butter in a double boiler, add flour and 
curry powder and mix well. Add the 14 
cups of milk gradually and cook, stirring 
constantly until thickened. Season with 
salt and pepper and pour over the eggs. 
Cover with the crumbs and bake in a mod- 
erate oven (350° F.) until the crumbs are 
brown and the mixture is thoroughly 
heated. Serves six. 


BANANA LEMON CREAM LOG 
14 cup cake flour 
lf teaspoon salt 
34 teaspoon baking powder 
3 eggs 
14 cup sugar 
1 tablespoon lemon juice 
1% tablespoons butter 


Mix and sift the flour, salt, and baking 
powder. Beat the eggs until frothy. Add 
sugar gradually and beat until thick and 
light. Add the lemon juice and fold in the 
flour mixture. Add melted butter. Pour 
into a shallow buttered baking pan (about 
8 x 11 inches) lined with waxed paper and 
bake in a hot oven (400° F.) for about 12 
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to 15 minutes. Turn out on a cloth 
sprinkled with confectioners sugar and 
spread with BANANA LEMON CREAM 
FILLING. Roll up, wrap in the cloth and 
cool. Serves six. Make filling as follows: 


14 cup sugar 

3 tablespoons flour 
lé teaspoon salt 

1 cup milk 


1 egg 

2 teaspoons lemon juice 

2 teaspoons grated lemon rind 

114 cups sliced banana 
Mix the sugar, flour and salt in a double — 
boiler. Add the milk gradually and cook, 
stirring constantly for 3 to 5 minutes or 
until thickened. Cover and cook for 10 
minutes longer. Add a little of this mixture 
to the slightly beaten egg, mix well and 
return to the double boiler. Cook for a 
minute longer stirring constantly. Add the 
lemon juice and rind and cool. Fold in the 
sliced banana. 


BUTTERMILK BLUEBERRY 
MUFFINS 


2 cups flour 

l4 cup sugar 

1 teaspoon salt 

14 teaspoon soda 

214 teaspoons baking powder 
14 cup butter 


1 egg 
34 cup buttermilk 


1 cup blueberries 


Mix and sift the flour, sugar, salt, soda 
and baking powder. Add the melted but- 
ter to the slightly beaten egg yolk, add 
buttermilk and stir into the dry ingredi- 
ents mixing just enough to moisten. Fold 
in the blueberries and stiffly beaten egg 
white. Fill buttered muffin pans about two- 
thirds full and bake in a hot oven (400° F.) 
for 20 to 25 minutes or until done. This 
recipe makes 12 to 15 muffins. 





Bridge 





SPAGHETTI RING WITH CREAMED SALMON 


Illustrated below 


1 9-ounce package spaghetti 
2 tablespoons butter 

214 tablespoons flour 

1'4 cups milk 

2 eggs 

1 to 114 teaspoons salt 


Few grains pepper 


Cook the spaghetti in boiling salted water 
until tender. Drain. Line a well-buttered 
ring mold with strips of spaghetti coiled 
around the bottom and sides. Melt the 
butter in a double boiler, add the flour and 
mix well. Add the milk gradually and cook, 
stirring constantly until thickened. Add 
gradually to the slightly beaten eggs. Add 
salt, pepper and the remaining spaghetti. 
Pour into the mold, place in a pan of hot 





water and bake in a moderate oven (350° 
F.) for 50 to 60 minutes or until set. Un- 
mold on serving dish and fill the center 
with creamed salmon. If desired, garnish 
with parsley and baked tomatoes stuffed 
with buttered corn. Make CREAMED 
SALMON as follows: 


3 tablespoons butter 
31% tablespoons flour 
2 cups milk 

14 to 1 teaspoon salt 
Few grains pepper 


1 1-pound can salmon 


Melt the butter in a double boiler, add the 
flour and mix well. Add the milk gradually 
and cook, stirring constantly until thick- 
ened. Add salt and pepper and flaked sal- 
mon. Reheat. Serves six. 
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7 ie illustrations of some visiting nabob pluming about in 
white tie and tails, tossing together a quick Lobster a la Newburg 

. . such things are amusing for the moment. But, without doubt, a 
good many millions of American women could ‘“‘beat to a finish”’ the 
buffet specialties of those amateur chefs, or any other dish for that 
matter! Seeing the popularity of the Buffet Supper ever on the in- 
crease; and hearing from all sides a steadily-growing clamor for 
fresh ideas, new recipes, novel menus, we settled down to work out 
some solutions in our fascinating Sealtest Laboratory Kitchen! 
The menus and recipes which follow are designed to meet all types 
of budgets, appetites and supper-parties. 


Menus 


Cream of Tomato and Leek Soup Croutons 
* Jellied Tuna Fish Salad with Cucumber Dressing 
Potato Chips Olives and Celery 


Hot Rolls and Butter 
Vanilla Ice Cream with Hot Caramel Sauce 
Milk Coffee with Cream 


*Indicates recipes in this book. 
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Grapefruit and Pineapple Cocktail 
* Salmon Supreme (In Chafing dish) 
Buttered Asparagus 
Cottage Cheese and Apple Salad 
Hot Biscuits Butter 
* Buttermilk Lemon Pie 
Milk Coffee with Cream 


Buffet Supper—Menu above 








MENUS 


Minted Melon Ball Cup 
* Chicken a la King 
Buttered Corn 
Mixed Vegetable Salad with French Dressing 
Rolls Butter 
Peach Tarts with Ice Cream 
Milk Coffee with Cream 





* Creamed Dried Beef and Mushrooms on Brown Rice 
Broiled Tomatoes Buttered Peas 
Hot Muffins and Butter 
Green Salad with French Dressing 
* Macaroons in Custard 
Milk Coffee with Cream 





(Illustrated on Pages 80 and 81) 


Cream of Tomato Soup 
* Beef and Liver Loaf 
Sliced Tomatoes Buttered Peas 
Corn Bread and Butter 
Cottage Cheese, Watermelon Rind Pickle, Olives 
Pickled Onions 
* Currant Parfait 
Milk Coffee with Cream 





* Curried Oyster Chowder 
Assorted Cold Cuts Toasted Rolls and Butter 
Mustard Pickle, Olives, Celery 
Chocolate and Vanilla Ice Cream 
* Chocolate Cake with Marshmallow Frosting 
Milk Coffee with Cream 


* Indicates recipes in this book. 
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Orange and Grape Cup 


* Hot Potato Salad with Sausages 


Corn Sticks 


Butter 


* Rhubarb Rice Cream 


Milk 


Coffee with Cream 





SALMON SUPREME 
Illustrated on page 73 

For 6 servings: 

2 tablespoons butter 

21% tablespoons flour 

134 cups milk 

Salt and pepper 

1 1-pound can salmon 

(about 2 cups flaked) 
4 hard cooked eggs 
Buttered soft bread crumbs 


For 60 servings: 

1 cup butter 

11% cups flour 

414 quarts milk 

Salt and pepper 

10 1-pound cans salmon 

(about 5 quarts flaked) 

40 hard cooked eggs 

Buttered soft bread crumbs 
Melt the butter in a double boiler, add the 
flour and mix well. Add the milk gradually 
and cook, stirring constantly until thick- 
ened. Season with salt and pepper. Ar- 
range flaked salmon, sliced egg and white 
sauce in layers in a buttered baking pan 
and top with the crumbs. Bake in a mod- 
erately hot oven (375° F.) for about 30 
minutes or heat in a chafing dish or double 
boiler omitting the crumbs. 


BUTTERMILK LEMON PIE 
1 cup sugar 
9 tablespoons flour 
Salt 
l4 cup water 
2 cups buttermilk 
4 eggs 
2 tablespoons butter 
6 tablespoons lemon juice 
1 baked pie shell 
3 tablespoons sugar 


Mix the 1 cup of sugar, the flour and 4 
teaspoon of salt in a double boiler and stir 
in the water. Add the buttermilk and cook, 
stirring constantly for about 5 minutes or 
until thickened. Cover and cook for 10 
minutes longer. Add a little of this mixture 
to the slightly beaten eggs. (Reserve 2 of 
the egg whites for meringue.) Mix well and 
return to the double boiler. Cook for a 
minute longer, stirring constantly. Add the 
butter and lemon juice, cool slightly and 
pour into the pie shell. Beat remaining 2 
egg whites until stiff, beat in the 3 table- 
spoons of sugar and a few grains of salt. 
Pile lightly on the pie and bake in a mod- 
erate oven (325° F.) for 12 to 15 minutes. 
This recipe makes a 9-inch pie. (Make pie 
shell according to recipe in Caramel 
Chiffon Pie page 59.) 
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CHICKEN A LA KING 


For 6 servings: 


2 tablespoons shredded green pepper 
1 cup sliced mushrooms 

4 tablespoons butter 

5 tablespoons flour 

1 cup milk 

1 cup chicken stock 

34 to 1 teaspoon salt 

Few grains pepper 

2 cups diced cooked chicken 
l4 cup strips of pimiento 

6 slices buttered toast 


For 60 servings: 


114 cups shredded green pepper 
21% quarts sliced mushrooms 
214 cups butter 

3 cups flour 

216 quarts milk 

21% quarts chicken stock 

21% to 3% tablespoons salt 

l4 teaspoon pepper 

5 quarts diced cooked chicken 
21% cups strips of pimiento 
60 slices buttered toast 


Cook the green pepper and mushrooms in 
butter until nearly tender. Place over hot 
water, add the flour and mix well. Add the 
milk and chicken stock gradually and 
cook, stirring constantly until thickened. 
Add salt, pepper, chicken and pimiento 
and reheat. Serve on hot buttered toast. 


CURRANT PARFAIT 


14 cup sugar 

2 cups currants 
Vanilla ice cream 
Whipped cream 


Combine the sugar and currants in a sauce- 
pan and cook, stirring occasionally for 
about 5 minutes. Pour through a sieve and 
press out all the juice. Cool and fill glasses 
with alternate layers of the currant mix- 
“ture and ice cream. Garnish with whipped 
- cream. Serves six. This recipe may be in- 
creased easily. 
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CHOCOLATE CAKE WITH 
MARSHMALLOW FROSTING 


4 cup butter 

2 cups sugar 

3 eggs 

4 squares chocolate 

234 cups cake flour 

4 teaspoons baking powder 
34 teaspoon salt 

114 cups milk 

1 teaspoon vanilla 


Cream the butter, add the sugar gradually 
and cream thoroughly. Add the egg yolks 
and beat well. Add the melted chocolate. 
Mix and sift the flour, baking powder and 
salt and add to the first mixture alter- 
nately with the milk. Add the vanilla and 
fold in the stiffly beaten egg whites. Pour 
into 3 buttered 9-inch layer cake pans and 
bake in a moderate oven (350° F.) for 
about 30 minutes. Spread MARSHMAL- 
LOW FROSTING between the layers and 
on the top and sides. Make frosting as 
follows: 


114 cups sugar 

34 cup water 

Few grains salt 

2 egg whites 

l4 teaspoon vanilla 

l4 pound marshmallows 
1 tablespoon hot water 


Cook the sugar and water together over 
low heat, stirring until the sugar is dis- 
solved. Bring to a boil and cook to 242° F. 
or until the mixture spins a long thread. 
Add the salt to the egg whites and beat 
until stiff. Add the hot syrup slowly, beat- 
ing constantly. Add the vanilla and beat 
until stiff enough to spread. Place the 
marshmallows in a double boiler, add the 
hot water and heat until marshmallows are 
melted. Add to the first mixture and beat 
until thick enough to spread. 








HOT POTATO SALAD WITH SAUSAGES 


Illustrated above 


For 6 servings: 134 cups vinegar 
lg cup sliced onion 5 teaspoons salt 
1 tablespoon butter 114 teaspoons sugar 
11% cups thick sour cream 21% cups small strips pimiento 
3 tablespoons vinegar 10 quarts sliced hot cooked potatoes 
l4 teaspoon salt Cooked sausage links (10 to 15 pounds) 
lg teaspoon sugar Cook the onion in the butter over low heat, 


stirring occasionally. Place over hot water, 
add sour cream, vinegar, salt and sugar. 
; ; Heat. Fold in pimiento and potatoes and 
Cooked sausage links (1 to 14 pounds) reheat. Serve with hot sausage. If desired, 
the onion may be added to the mixture 
raw. If additional sour cream sauce is de- 
iy sired make once and a half the recipe of the 
73 cup butter sauce part and serve the additional half 
334 quarts thick sour cream with the salad. 


14 cup small strips pimiento 
4 cups sliced hot cooked potatoes 


For 60 servings: 
31% cups sliced onion 
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MACAROONS IN CUSTARD 
For 6 servings: 

lg cup sugar 

l4 teaspoon salt 

3 tablespoons flour 

214 cups milk 

1 egg 

l6 teaspoon vanilla 

1 tablespoon butter 

l4 to % pound macaroons 
For 60 servings: 

314 cups sugar 

21% teaspoons salt 

2 cups flour 

6 quarts milk 

10 eggs 

5 teaspoons vanilla 

l4 cup butter 

214 to 5 pounds macaroons 
Mix the sugar, salt and flour in a double 
boiler and add the milk gradually. Cook, 
stirring constantly for 3 to 5 minutes or 
until thickened. Cover and cook for 10 
minutes longer. Add a little of this mixture 
to the slightly beaten egg, mix well and re- 
turn to the double boiler. Cook for a min- 
ute longer, stirring constantly. Add the 
vanilla and butter. Pour into serving dish 


and press macaroons into the top. Cool. 
If desired, serve with whipped cream. 


BEEF AND LIVER LOAF 
Illustrated on page 81 


1 pound sliced liver 

Salt and pepper 

1 small onion 

1 pound ground beef 

1 egg 

1 cup soft bread crumbs 
3 tablespoons butter 

34 cup thick sour cream 
4 pimientos 

1 cup cooked rice 

3 tablespoons thick sour cream 
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Sprinkle the liver with salt and pepper, 
broil on both sides and remove any tough 
pieces of vein or skin. Put onion and liver 
through the food chopper. Add beef, 
slightly beaten egg, 114 to 2 teaspoons of 
salt, 14 teaspoon pepper, bread crumbs 
(fried in the butter) and the 34 cup sour 
cream. Mix well and pack about 14 of this 
mixture in a buttered loaf pan. Stuff the 
pimientos with the rice mixed with the 3 
tablespoons of sour cream and arrange in 
the center of the meat, end to end, length- 
wise of pan. Cover with the remaining mix- 
ture and pack down. Bake in a moderate 
oven (350° F.) for about 1 hour. Serve hot 


or cold. Serves six to eight. Make eight or —_ 


nine of these loaves for sixty servings. 


CREAMED DRIED BEEF AND 
MUSHROOMS ON BROWN RICE 


For 6 servings: 
14 pound mushrooms 
31% tablespoons butter 
4 tablespoons flour 
2 cups milk 
l4 pound sliced dried beef 
Boiled brown rice 


For 60 servings: 

21% pounds mushrooms 

2 cups butter 

26 cups flour 

5 quarts milk 

21% pounds sliced dried beef 

Boiled brown rice 
Slice the mushrooms and cook in a small 
quantity of the butter over low heat until 
tender stirring occasionally. Melt the re- 
maining butter in a double boiler, add the 
flour and mix well. Add the milk gradually 
and cook, stirring constantly until thick- 
ened. Add the dried beef, cut in pieces, the 
mushrooms and mushroom liquid. Reheat 
and serve on hot rice. 
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JELLIED TUNAFISH SALAD 
WITH CUCUMBER DRESSING 


For 6 servings: 
1 tablespoon gelatine 
14 cup cold water 
1 cup hot water 
11% tablespoons sugar 
lf cup vinegar 
34 to 1 teaspoon salt 
11% tablespoons lemon juice 
1 13-ounce can tunafish 
V4 cup sliced stuffed olives 
Lettuce or other greens 


For 60 servings: 
22 cup gelatine 
224 cups cold water 
21% quarts hot water 
1 cup sugar 
21% cups vinegar 
2% to 3 tablespoons salt 
1 cup lemon juice 
10 13-ounce cans tunafish 
114 quarts sliced stuffed olives 
Lettuce or other greens 


Sprinkle the gelatine over the cold water, 
add the hot water and stir until the gela- 
tine is dissolved. Stir in the sugar, vinegar, 
salt and lemon juice. Pour into a shallow 
pan and allow to cool. When the mixture 
begins to congeal, press in the flaked tuna- 
fish. Place sliced olives over the top and 
press in. When firm, cut in squares and 
serve on lettuce or other greens. Serve with 
CUCUMBER DRESSING made as 
follows: 
For 6 servings: 

34 cup chopped cucumber 

Salt 

2 teaspoons lemon juice 

1 cup thick sour cream 





For 60 servings: 

2 quarts chopped cucumber 

Salt 

614 tablespoons lemon juice 

21% quarts thick sour cream 
Sprinkle the cucumber with salt and drain 
well. Add the lemon juice to the sour cream 
and season with salt. Stir in the cucumber. 
(Do not over mix.) 
CURRIED OYSTER CHOWDER 
For 6 servings: 

l4 cup rice 

1 tablespoon chopped onion 

11% dozen small oysters 

2 tablespoons butter 

2 tablespoons flour 

34 teaspoon curry powder 

1 quart milk 

Salt and pepper 


For 60 servings: 

21% cups rice 

22 cup chopped onion 

15 dozen small oysters 

1 cup butter 

114 cups flour 

214 tablespoons curry powder 

10 quarts milk 

Salt and pepper 
Cook the rice and onion in boiling, salted 
water until the rice is tender. Drain. Cut 
up the oysters and cook in their own liquid 
over low heat until the edges curl. Melt the 
butter in a double boiler, add the flour and 
curry powder and mix well. Add the milk 
gradually and cook, stirring constantly un- 
til thickened. Add the rice, oysters and a 
small quantity of the oyster liquid (about 
l4 cup for 6 servings and about 114 quarts 
for 60 servings). Season 
with salt and pepper. 
Reheat. 
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RHUBARB RICE CREAM 


2 cups diced rhubarb 1% cup whipping cream 
lf teaspoon vanilla 


14 cup sugar 
3 cups cooked rice 1 tablespoon sugar 


Salt 


EIGHTY 





Mix the rhubarb and the 14 cup of sugar 
in a saucepan. Cover and cook over low 
heat until the rhubarb is tender but not 
too soft. Cool and stir gently into the 
cooled rice. Add a few grains of salt. Chill. 


Buffet Supper—Menu on page 74 


Fold in the whipped cream which has been 
mixed with the vanilla and the 1 table- 
spoon of sugar. Garnish with additional 
whipped cream if desired. Serves six. This 
recipe may be increased easily. 
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"eae ME, is there truly anything more onerous than always to 
try producing something “absolutely unique’’ for those ever- 


present special occasions such as holiday parties, birthdays, pic- 
nics? Makes one feel like the comedy actor who must radiate laughs 
at every turn. And yet, such originality bears its fruit in real enjoy- 
ment among the party members! We believe that the unusual can 
be served up by the simple magic of ‘“‘dramatizing’’ one food dish or 
course. A single flower or nosegay at each place; a centerpiece that 
both dresses the table and honors the occasion; a recipe based on 
fruits, vegetables or meats recognized as fitting for the event. Here- 
with are a few ideas that may suggest other and better ones. 


Menus 


WASHINGTON’S BIRTHDAY DESSERT 
(Illustrated on Page 93) 


* Cherry Orange Sundae 


Drum Cake Coffee with Cream 


*Indicates recipes in this book. 
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CHRISTMAS DINNER 


* Mongole Soup 
Celery Olives 
Roast Turkey with Celery and Oyster Stuffing 
Cranberry Sauce Giblet Gravy 
Whipped Potatoes 
Buttered Broccoli Hot Rolls and Butter 
* Holiday Salad 
Ice Cream Mince Pie 
* Christmas Loaf Cake Coffee with Cream 
Nuts, Mints, Fruit 





LINCOLN’S BIRTHDAY SUPPER 
* Dried Beef Rarebit on Toast 
Toasted Log Sandwiches Celery and Olives 
Fruit Platter 
(Grapes, Apples, Pears, Tangerines) 
Milk Coffee with Cream 





VALENTINE LUNCHEON 
Cottage Cheese Fruit Appetizers 
* Chicken Brazilian on Heart-Shaped Toast 
Buttered Asparagus Tips 
Small Biscuits and Butter 


Endive Salad French Dressing 
Ice Cream Cherry Pie 
or 
Cherry Pie with Ice Cream 
Milk Coffee with Cream 





ST. PATRICK DAY TEA 


* Frosted Chocolate Squares 
* St. Patrick Sandwiches Erin Cookies 
Tea Coffee with Cream 
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MENUS 


EASTER DINNER 


* Cream of Oyster and Pea Soup 
* Chicken Loaf with Mushroom Sauce 
Parsley Potatoes Buttered Lima Beans 
Hot Rolls and Butter 
Head Lettuce with Chopped Pickle and Egg Dressing 
Easter Ice Cream Molds White Cake 
Milk | | Coffee with Cream 





WEDDING SUPPER 
Hot Bouillon Crisp Crackers 
* Lobster Newburg on Toast Triangles 
Celery * Assorted Sandwiches 
Fruit Salad with French Dressing 
Ice Cream Wedding Molds Wedding Cake 


Coffee with Cream 
Nuts Mints 





PICNIC 
Illustrated on page 91 
* Scallion Soup (in thermos) 
* Escalloped Potatoes and Frankfurters (in casserole) 
Tomatoes and Cucumbers 
* Peanut Butter Bread Sandwiches 


Fruit Cookies 
Coffee with Cream 


EIGHTY-FOUR * Indicates recipes in this book. 





NEW YEAR’S EVE PARTY REFRESHMENTS 
(Illustrated below) 


* Ice Cream Chocolate Punch 
Assorted Sandwiches 
* Sour Cream Filled Cookies 
* Butterscotch Squares 
Salted Nuts Candied Fruit Peel 


Ice Cream 
Chocolate Punch—Recipe, page 88 








HALLOWEEN PARTY REFRESHMENTS 
(Illustrated on Page 87) 


* Cider and Orange Ice Punch 
Toasted Doughnuts 
* Chocolate Wafers 





THANKSGIVING DINNER 
Consomme with Mushrooms 
Baked Ham 
* Cottage Cheese Pineapple Fritters 
Browned Sweet Potatoes 


Buttered Brussels Sprouts 


Hot Rolls and Butter 


Orange and Grape Salad with French Dressing 
Thanksgiving Ice Cream Molds 


Milk 


Coffee with Cream 


Mints, Nuts and Raisins 


* Indicates recipes in this book. 





COTTAGE CHEESE 
PINEAPPLE FRITTERS 


1 cup flour 

2 teaspoons baking powder 

34 teaspoon salt 

1 cup cottage cheese 

34 cup drained canned crushed 
pineapple 

1 egg 


Mix and sift the flour, baking powder and 
salt. Combine the cottage cheese, pine- 
apple and slightly beaten egg yolk and 
mix well. (If the cottage cheese is in large 
curds mash with a fork.) Stir into the dry 
ingredients, mixing just enough to moisten. 
Fold in the stiffly beaten egg white and 
drop by teaspoonfuls into deep hot fat 
(360° F.). Fry until brown. These fritters 
are rather moist inside. This recipe makes 
24 small fritters. Serves six. 
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CHOCOLATE WAFERS 


14 cup butter 

1 cup sugar 

1 egg 

2 cups flour 

34 cup cocoa 

4 teaspoon soda 
14 teaspoon salt 
14 cup buttermilk 
1 teaspoon vanilla 


Cream the butter, add the sugar gradually 
and cream thoroughly. Add the egg and 
beat well. Mix and sift the flour, cocoa, 
soda and salt and add to the first mixture 
alternately with the buttermilk. Add the 
vanilla. Roll 4% inch thick on a floured 
board and cut in desired shapes. Place on 
a cookie sheet and bake in a moderately 
hot oven (375° F.): for about 8 to 10 
minutes. 





Cider and Orange Ice Punch—Recipe on page 88 


SOUR CREAM FILLED COOKIES 


14 cup sugar 

3 teaspoons baking powder 
14 teaspoon salt 

14 teaspoon soda 

4 tablespoons butter 

14 cup thick sour cream 


1 egg 

1 teaspoon vanilla 
Mix and sift the flour, sugar, baking pow- 
der, salt and soda. Cut in the butter with 
two knives or work in with the fingertips. 
Combine the sour cream, well beaten egg 
and vanilla and add to the first mixture, 
stirring just enough to moisten. Chill 
dough while making the filling. Place a 
small amount of the cookie dough, at a 
time, on a well floured board and roll out 
to about )¥ inch thickness. Cut in rounds 


. . 


with a 2% inch cooky cutter and place 


half of the rounds on a buttered cooky 
sheet. Put about a teaspoon of the filling 
in the center of each round and cover with 
another round. Press down the edges and 
pierce the top with a fork to allow steam 
to escape. Brush with milk and bake in a 
hot oven (425° F.) for 6 to 8 minutes or 
until a golden brown. This recipe makes 25 
to 30 cookies. Make RAISIN FILLING as 
follows: 
1 cup seedless raisins 
34 cup water 


v, 
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l4 cup thick sour cream 

14 cup sugar 
Wash the raisins and add the water. 
Cover and cook over low heat for about 5 
minutes or until soft. Add sour cream and 
sugar. Increase heat and cook, stirring 
constantly for 5 to 8 minutes longer or 


until thick. 
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MONGOLE SOUP 

1 No. 2 can peas 

l4 teaspoon grated onion 

Salt and pepper 

1 No. 2 can tomatoes 

lf teaspoon sugar 

lf teaspoon soda 

4 tablespoons butter 

6 tablespoons flour 

2 cups milk 

Whipped cream 
Press the peas through a sieve and mix 
liquid, pulp and 14 teaspoon of the onion. 
Season with salt and pepper. Combine 
tomatoes, sugar, %4 teaspoon of salt, a 
few grains of pepper and the remaining 
onion in a saucepan. Cover and cook over 
low heat for 10 minutes. Press through a 
sieve and add the soda. Melt the butter in 
a double boiler, add flour and mix well. 
Add the milk gradually and cook, stirring 
constantly until thickened. Season with 
salt and pepper. Add the peas to one half 
of the white sauce and heat slowly, stirring 
occasionally. Add the tomatoes to the re- 
maining white sauce and heat slowly, 
stirring occasionally. Pour equal quantities 
of puree of pea and puree of tomato in each 
serving dish. Top with whipped cream. 
Serves six. This is a rather thick soup. 


ICE CREAM CHOCOLATE PUNCH 
Illustrated on page 85 


4 squares chocolate 

l4 cup sugar 

14 teaspoon salt 

2 cups hot water 

214 quarts milk 

114 teaspoons vanilla 

1 quart Vanilla ice cream 
Whipped cream 

Red and green sugar 


Combine chocolate, sugar, salt and water 
in the top of a double boiler placed directly 
over the heat. Bring to a boil, stirring con- 
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stantly. Stir over low heat for about 3 
minutes. Place over hot water and add the 
milk gradually. When hot beat with a 
rotary beater until smooth. Add vanilla. 
Chill and pour into a punch bowl. Add 
one half of the ice cream and stir until 
partially melted. Sweeten the whipped 
cream and flavor with a little pepper- 
mint if desired. Place on top of the first 
mixture alternately with the remaining ice 
cream. Sprinkle the cream with colored 
sugar. (To make colored sugar, rub a little 
coloring into granulated sugar.) Serves 
twelve. Increase recipe to serve large 
numbers. 


HOLIDAY SALAD 
12 small beets 
1 stick cinnamon 
4 cloves 
2 bay leaves 
l4 teaspoon salt 
Few grains pepper 
lf teaspoon sugar 
11% cups water 
14 cup vinegar 
Lettuce or other greens 
1 cup cottage cheese 
2 teaspoons horseradish 


Cook beets in mixture of spices, salt, 
pepper, sugar, water and vinegar until 
tender. Let cool in the liquid. Drain, peel, 
slice and place on lettuce in the shape of a 
circle. Combine the cottage cheese and 
horseradish and pile in center of the beets. 
Serves six. 


CIDER AND ORANGE ICE PUNCH 

Illustrated on page 87 
Put orange ice in a punch bowl and pour 
cider over it. Let stand for a few minutes 
before serving. Use proportion of 1 pint 
orange ice to 1 quart cider. This amount 
serves 12. 





ASSORTED SANDWICHES 


1. Cut bread in thin slices, remove crusts 
and spread with cottage cheese. Roll the 
slices tightly into a cylinder and fasten 
with a toothpick. When ready to serve 
remove toothpicks, garnish with strips of 
pimiento and stick sprigs of watercress in 
the ends. 


2. Cut whole wheat bread in | inch slices. 
Remove crusts and spread half the slices 
with a thick layer of soft American cheese 
mixed with a little cream. Top with the 
remaining slices and cover with a damp 
cloth. When ready to use cut in half 
lengthwise and slice. 


3. Cut steamed brown bread or date and 
nut bread in very thin slices. Make small 
“*3 decker’’ sandwiches by putting 3 slices 
of bread together with cottage cheese fill- 
ing. When ready to serve cut in quarters. 


CHRISTMAS LOAF CAKE 


28 cup red maraschino cherries 

24 cup green maraschino cherries 

4 cup butter 

1 cup sugar 

2 eggs 

2 cups cake flour 

3 teaspoons baking powder 

14 teaspoon salt 

22 cup milk 

1 teaspoon vanilla 
Chop the red and green cherries fine and 
drain well on absorbent paper. Cream the 
butter, add the sugar gradually and cream 
thoroughly. Add the eggs and beat well. 
Mix and sift the flour, baking powder and 
salt and add to the first mixture alternately 
with the milk. Add the vanilla. Place about 
half of the cake batter in a buttered loaf 
pan (about 9 by 5 inches) and sprinkle 
with pieces of red and green cherry. Add 
the remaining batter and cherries alter- 
nately. Bake in a moderate oven (350° F.) 


for about 1 hour. Cover with fluffy boiled 
frosting and if desired, decorate with pecan 


halves and slices of red and green cherry. 
Make BOILED FROSTING as follows: 


28 cup sugar 

14 teaspoon light corn syrup 
l4 cup water 

1 egg white 

l4 teaspoon vanilla 


Cook sugar, corn syrup and water to- 
gether over low heat, stirring until the 
sugar is dissolved. Bring to a boil, cover 
and cook for about 3 minutes. Continue 
cooking to 242° F. or until the mixture 
spins a long thread. Keep covered as much ~ 
as possible. (On a damp day the mixture 
may have to be cooked to 248° F. before a 
long thread forms.) Wipe off any crystals 
on the sides of the pan and pour the hot 
syrup slowly over the stiffly beaten egg 
white, beating constantly. Add the vanilla 
and beat until cool and stiff enough to 
spread. 


ESCALLOPED POTATOES 
AND FRANKFURTERS 

6 medium sized potatoes 

Salt and pepper 

3 tablespoons flour 

1 pound frankfurters 

1 tablespoon butter 

2 cups milk 
Pare potatoes and cut in thin slices. Place 
lg of them in a buttered baking dish and 
sprinkle with salt, pepper and % of the 
flour. Cut the frankfurters in half length- 
wise, then in half crosswise and place on | 
the potatoes. Cover with remaining pota- 
toes. Sprinkle with salt, pepper and re- 
maining flour and dot with the butter. 
Pour the milk over the top, cover and 
bake in a moderate oven (350° F.) for 40 
minutes. Remove cover and bake for 20 
to 30 minutes longer or until potatoes are 
tender. Serves six. 
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BUTTERSCOTCH SQUARES 
lf cup butter 
114 cups brown sugar 


2 eggs 

11% cups flour 

14 teaspoon salt 

lg cup heavy cream 

l4 cup chopped nuts 
Cream the butter, add *4 cup of the sugar 
and cream thoroughly. Add 1 of the eggs 
and beat well. Mix the flour and salt and 
add to the first mixture alternately with the 
cream. Spread 4 inch thick on buttered 
cooky sheets. Brush with the remaining 
egg, well beaten, and sprinkle with the 
remaining 34 cup of sugar mixed with the 
nuts. Bake in a moderate oven (350° F.) 
for 15 to 20 minutes. Cut into 2-inch 
squares while still hot. Makes 70 to 75 
squares. 


FROSTED CHOCOLATE SQUARES 
3 tablespoons butter 
11% squares chocolate 
34 cup sugar 
14 cup buttermilk 


1 egg 
34 cup cake flour 


l4 teaspoon soda 
lg teaspoon salt 
4 teaspoon vanilla 


Melt the butter and chocolate in a double 
boiler. Add the sugar and |4 cup of the 
buttermilk and cook, stirring constantly 
for about 5 minutes. Cool without stirring, 
add the egg yolk and beat well. Mix and 
sift the flour, soda and salt and add to the 
first mixture alternately with the remain- 
ing 14 cup buttermilk. Add the vanilla and 
fold in the stiffly beaten egg white. Pour 
into a shallow buttered baking pan (about 
8 x 11 inches) and bake in a moderate oven 
(350° F.) for about 20 minutes. Cut in 
squares and frost on the sides and top. 
To make boiled frosting follow recipe 
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given for frosting on Christmas Loaf Cake, 
page 89, doubling the amount of ingredi- 
ents. If desired, the frosting may be 
divided into three parts, coloring one part 
green, another yellow and leaving one 
part white. The cake squares may be gar- 
nished with shamrock candy. 


DRIED BEEF RAREBIT 


2 tablespoons butter 

3 tablespoons flour 

14 teaspoon dry mustard 

114 cups milk 

lf teaspoon Worcestershire sauce 
214 cups grated American cheese 
14 pound sliced dried beef 


Buttered toast or crisp crackers 


Melt the butter in a double boiler, add the 
flour and mustard and mix well. Add the 
milk gradually and cook, stirring con- 
stantly until thickened. Add the Worces- 
tershire sauce, cheese and dried beef, cut in 
pieces and stir until the cheese is melted 
and the mixture is heated through. Serve 
on toast or crackers. Serves six. 


ST. PATRICK SANDWICHES 


1. Cut date-nut, brown or whole wheat 
bread in slices. Spread half of the slices 
with cottage cheese and cover with the 
remaining slices. Draw or trace a horse- 
shoe on thick paper or cardboard and cut 
out. Place paper horseshoe on sandwiches 
and cut around the edge. 


2. Cut white bread in thin slices, remove 
crusts and spread with cottage cheese, 
mixed with drained crushed pineapple 
(use 14 cup of pineapple to 1 cup cottage 
cheese). Roll the slices tightly into a cyl- 
inder, cut in half and fasten with tooth- 
picks. 


CREAM OF OYSTER 
AND PEA SOUP 


1 tablespoon chopped onion 
3 tablespoons butter 

1 dozen small oysters 

4 tablespoons flour 

1 No. 2 can peas 

21% cups milk 

1 to 1% teaspoons salt 

Few grains pepper 


Cook the onion in 1 tablespoon of the 
butter over low heat, stirring occasionally. 
Add the chopped oysters and '% cup of 
oyster liquid and cook for 2 to 3 minutes 
over low heat. Add the flour mixed with 
the remaining 2 tablespoons of melted 
butter and cook over hot water, stirring 
constantly until thickened. Add the pureed 
peas, liquid from peas, milk, salt and 
pepper. Reheat. Serves six. 





Picnic Menu on page 84 


LOBSTER NEWBURG 
214 tablespoons butter 
21% tablespoons flour 
11% cups milk 
l4 to 34 teaspoon salt 
Few grains pepper 
214 cups cooked or canned 
lobster meat 
14 cup cream 
1 egg yolk 
1 to 3 tablespoons cooking sherry 
Buttered toast triangles 


Melt the butter in a double boiler, add the 
flour and mix well. Add the milk gradually 
and cook, stirring constantly until thick- 
ened. Add salt, pepper and lobster meat 
and heat thoroughly. Add the cream mixed 
with the slightly beaten egg yolk and cook 
for 2 to 3 minutes longer, stirring gently. 
Add the sherry just before serving. Serve 
on toast triangles. Serves six. 
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CHICKEN BRAZILIAN 
3 tablespoons butter 


4 tablespoons flour 

2 chicken bouillon cubes 

214 cups milk 

l4 to 34 teaspoon salt 

Few grains pepper 

1 cup diced cooked celery 

2 cups diced cooked chicken 

14 cup sliced Brazil nuts 

Heart-shaped toast 
Melt the butter in a double boiler, add 
flour and bouillon cubes and mix well. Add 
the milk gradually and cook, stirring con- 
stantly until thickened. Add salt, pepper, 
celery, chicken and 4 cup of the nuts. 


Reheat and serve on the toast. Sprinkle 
remaining nuts over the top. Serves six. 


CHERRY ORANGE SUNDAE 
Illustrated on page 93 


1 No. 2 can pitted red cherries 

lé to 4 cup sugar 

1 cup orange juice 

Vanilla ice cream 
Drain the cherries. Add the sugar and 
orange juice to the cherry juice and boil 
down to about 24 cup. Add the cherries 


and more sugar if desired. Reheat and 
serve on the ice cream. Serves six. 


SCALLION SOUP 


1 cup sliced scallions 

lf cup butter 

5 tablespoons flour 

5 cups milk 

Salt and pepper 
Cook the scallions in the butter over low 
heat until soft, stirring occasionally. Place 
over hot water, add the flour and mix well. 
Add milk gradually and cook, stirring con- 


stantly, until thickened. Season with salt 
and pepper. Serves six. 
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CHICKEN LOAF WITH 
MUSHROOM SAUCE 


3 tablespoons butter 

5 tablespoons flour 

2 chicken bouillon cubes 
11% cups milk 

14 teaspoon grated onion 
14 to 3% teaspoon salt 
Few grains pepper 

2 cups soft bread crumbs 


1 egg 
2 cups chopped cooked chicken 


Melt the butter in a double boiler, add the 
flour and bouillon cubes and mix well. Add 
the milk gradually and cook, stirring con- 
stantly until thickened. Add the onion, 
salt, pepper, crumbs, slightly beaten egg 
and the chicken and mix well. Pack in a 
well buttered loaf pan and bake in a mod- 
erate oven (350° F.) for about 1 hour. 
This makes a soft loaf. Serve with MUSH- 
ROOM SAUCE made as follows: 


11% tablespoons butter 


1 cup (about 4 pound) sliced 
mushrooms 


21% tablespoons flour 

1 chicken bouillon cube 
114 cups milk 

Salt and pepper 


Melt the butter in the top of a double 
boiler placed directly over the heat. Add 
the mushrooms and cook over low heat for 
5 to 10 minutes or until tender, stirring 
frequently. Place over hot water, add the 
flour and bouillon cube and mix well. Add 
the milk gradually and cook, stirring con- 
stantly until thickened. Season with salt 
and pepper. (Canned mushrooms may be 
used if desired. Use one 4-ounce can mush- 
rooms and substitute 144 cup mushroom 
liquid for 14 cup of the milk.) Serves six. 


Frecial Gulemasions 


PEANUT BUTTER BREAD 


2 cups flour two knives or rub in with the fingertips. 
3 teaspoons baking powder Combine the slightly beaten eggs and milk, 
114 teaspoons salt add to the dry ingredients and stir just 
1g cup sugar enough to moisten. Pour into 4 small but- 
1 cup peanut butter tered loaf pans (about 2% by 5 inches) and 
2 eggs bake in a moderate oven (350° F.) for 
114 cups milk about 40 to 45 minutes. If desired, bake 
Mix and sift the flour, baking powder, salt the mixture in one loaf pan (about 4 by 9 
and sugar. Cut in the peanut butter with inches) for about 1 hour and 10 minutes. 


Cherry Orange Sundae—Recipe on page 92 








BREAKFASTS 
LUNCHEONS . 
DINNERS 


APPETIZER AND SOUPS 


Corn Bisque . 

Cream of Carrot Soup 

Cream of Green Beaii Soup 
Cream of Lettuce Soup 

Cream of Lettuce and Corn oun . 
Cream of Lettuce and Pea Soup 
Cream of Lima Bean Soup 
Cream of Oyster and Pea Soup . 
Cream of Pea and Chive Soup . 
Cream of Pimiento Soup 


Cream of Shrimp and Tomato Soup . 


Cream of Turnip and Potato Soup 
Creole Bean Soup... 

Curried Oyster Chdwder 

Fruit Cup with Orange Ice 
Mongole Soup * 

Scallion Soup 
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MENUS 


. 15-20 
. 36-43 


BRIDGE LUNCHEONS . 
BUFFET SUPPERS .. 
SPECIAL OCCASIONS 


MAIN DISHES 


Baked Eggs . . 

Baked Round Steak 

Beef and Liver Loaf : 
Casserole of Hamburger and Rice 
Chicken ala King . . 

Chicken and Swiss Cheese Souffle . 
Chicken Brazilian 

Chicken Ham Roll 


Chicken Loaf with Mushroom Seance , 


Chicken Shortcakes 
Corn Cake Sausage Towers 


Corn Ring with Creamed Dried Beef 


Cottage Cheese Tomato Fondue 


Creamed Chipped Beef and Eggs on 


Toast . 


Creamed Dried Beef ond ‘Bushiitcens 


on Brown Rice . 





MAIN DISHES (continued) 


Creamed Frankfurters and Potatoes . 

Creamed Kidneys 

Creamed Salmon . ' 

Creamed Sausage with Eggs 

Creamy Ham Hash . 

Deviled Eggs in Curry Sauce 

Dried Beef Rarebit . . . 

Eggs Poached in Milk on Toast: 

Escalloped Potatoes and Frankfurters 

Escalloped Potatoes and Pork Chops . 

Fried Chicken with Cream Gravy . 

Fried Oysters on Toast with Chili 
Cream Sauce . 

Halibut with Almond Sauce 

Ham and Rice in Cucumbers 

Ham and Sour Cream Pineapple Sauce 

Ham and Spaghetti Casserole 

Hot Potato Salad with Sausages 

Individual Chicken Pies . 

Liver and Rice Loaf 

Liver Baked in Sour Cream 

Lobster Newburg . 

Meat Balls in Curry Beuce 

Minced Oysters , 

Omelet with Creamed Kidnevs ; 

Peppers Stuffed with Potatoes in 
Cheese Sauce ;' ae 

Salmon and Spinach Eeicurean 

Salmon Supreme . 

Sandwich Casserole . 

Sausage Roll Ups . 

Savory Veal Birds 

Spaghetti Ring with Creamed Salmon 

Spaghetti Timbales . , 

Stuffed Flank Steak Baked i in Butter- 
milk .. 

Stuffed Veal Coat. , 

Sweet Potato Ham Loaf . 

Tuna Fish Loaf. 

Veal and Ham Pie 

Veal Cutlet with Peanut Gravy 


VEGETABLES 


Asparagus Rolls with Bacon Sauce. . 

Beets in Sour Cream . 

Cabbage with Sour Cream Parsley 
Sauce . a a a a ee eee 


VEGETABLES (continued) 


Corn and Tomato Casserole 

Creamed Radishes 

Escalloped Spinach and Foss 

French Fried Cauliflower with Cheese 
Sauce. . 

Fried Eggplant with Cites Seance. 

Succotash Pudding . ;' 

Vegetable Rice Platter 


BREADS AND CEREAL 


Apricot Corn Bread 

Bacon Bran Muffins 

Buttermilk Blueberry Muffins 
Buttermilk Corn Muffins 

Cherry Muffins . 
Cottage Cheese Pineapple F; ritters : 
Cranberry Biscuits y wee 
English Muffins 

Griddle Cakes a 

Oatmeal Cooked in Milk 

Orange Filled Coffee Ring . 
Peanut Butter Bread 

Popovers 

Sour Cream Waffles . 


SALADS 


Cabbage Salad . ae 

Chicken Mousse (in tomatoes) . 

Chicken Salad Loaf . 

Cottage Cheese and Pineapple Selad . 

Cottage Cheese Fruit Salad 

Cottage Cheese in Tomato Aspic . 

Cucumber Cheese Salad . . 

Fresh Peach and Cheese Salad 

Fruit and Cottage Cheese Salad Plate 

Holiday Salad ... 

Jellied Tuna Fish Salad with Cucuin- 
ber Dressing . . i 

Red Cabbage and Apple Salad . 

Salad Bowl ’ 

Spring Salad . 

Star Salad . : 

Tomato Slaw with Cottage Cheese 

Tomatoes Filled with Chicken Mousse 

Tuna Fish Mousse 
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DESSERTS 


Apricot Cream Tarts 
Baked Apples with Cinnamon 
Whipped Cream 
Banana Custard with J ally Medingue 
Banana Lemon Cream Log 
Blackberry Charlotte .. . ; 
Blackberry Puffs with Ice Cream ; 
Blueberry Betty with Ice Cream . 
Blueberry Parfait , 
Buttermilk Lemon Pie 
Buttermilk Strawberry Shortcake . es 
Caramel Chiffon Pie so % 
Cherry Orange Sundae 
Cherry Pie .. 
Chocolate Cake with Marshmallow 
Frosting . , 
Chocolate Ice Cream i in ‘Wafer Cups ' 
Christmas Loaf Cake . 
Coconut Floating Island . 
Currant Parfait , 
Date Souffle with Orenes Sauce 
Dutch Pear Cake with Sour Cream 
Hard Sauce :; 
Frosted Chocolate Squares . a 
Grape Souffle with Custard Sauce . 
Green Apple Crisp with Ice Cream . 
Ice Cream Meringue Tarts. . ; 
Indian Pudding with Butter Pecan 
Ice Cream . —_ — 
Lemon Cream Custard 
Lemon Souffle with Lemon Sauce . 
Macaroons in Custard 
Meringue Ice Cream Pie 
Molasses Pudding with Brown cies 
Sauce . ee ee ee 
Peach Banana ieiniion 
Peach Plum Cobbler with Ice — 
Pineapple Cherry Sundae : 
Plum Tarts with Vanilla Ice Cream . 
Rhubarb Rice Cream . 
Rhubarb Roll with Ice Crean 
Royal Anne Sundae — 
Strawberry a Tarts with — 
Cream oa oe = 
Tea Cakes . : 
Whipped Cream Cakes . 
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BEVERAGES 


Cider and Orange Ice Punch . 
Frosted Mocha Chocolate . 

Hot Cocoa. . 
Ice Cream Chocolate el 


SAUCES AND DRESSING 


Bacon Sauce . ; 
Brown Sugar Sauce . 
Catsup Sauce 

Cheese Sauce 

Chili Cream Sauce 
Cucumber Dressing . 
Custard Sauce . 
Horseradish Sauce 
Lemon Sauce 

Mushroom Sauce . 
Orange Sauce —_— ; 
Sour Cream Hard deuce ; 
Sour Cream Parsley Sauce . 


COOKIES, SHORTCAKES AND 
PASTRY 


Butter Pastry , 
Buttermilk Shortcake 
Butterscotch Squares . 
Chocolate Wafers . 

Date Dips . ; 
Individual Shortcake: 
Pie Shell . . 

Sour Cream Filled Copkhis. 
Sour Cream Spice Cookies . 
Tart Shells 

Wafer Cups 


FROSTINGS 


Boiled Frosting 
Butter Frosting 
Marshmallow Frosting 


SANDWICHES 


Assorted Sandwiches 
St. Patrick Sandwiches 
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